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ROBINSON RANCH 

A NEW BRAND OF GOLF FOR SOUTHERN CALIFORNIA 
Welcome to the courses destined to redefine golf in Southern California. 

Robinson Ranch. 

Just 25 miles north of downtown Los Angeles and surrounded hy the spectacular 
Angeles National Forest, these two 18-hole masterpieces look as gorgeous 
and play as memorable as any world-class private club. 

yet they are open to the public. 
The design is rooted in the heritage of Old California, 
yet the features are pure New Millennium. 
Come. Take in the beauty that is Robinson Ranch. 
Call 661-252-7666 or visit our web site for tee times and information. 
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78 GREAT 
DANE 

Ethan Hawke — 
movie star 
and Mr. Uma 
Thurman — fields 
multimillion- 
dollar offers by 
the fistful. So 
why is he 
doing an indie 
Hamlet for 
$2,070 a week? 

BY TRISH 
ROHREfl 




82 THE SEX 
FILES 
If your most 
recent date was 
sometime in 
the last 
millennium, 
we feel your 
pain. Here's our 
guide to the 
hottest salsa 
lessons, singles 
bars and 
leopard-print 
bikinis 
in the city 
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100 FOREIGN 
AFFAIRS 
When Industry 
types and 
horny jet-setters 
want to go 
carousing on 
the cheap, 
they make a run 
for Tijuana. 
Although TJ's 
infamous 
"donkey show" 
is only a fading 
memory, gringos 
still flock to La 
Zona Rosa for a 
little southern 
hospitality 

BY WILLIAM 
STADIEM 

108 THE BIG 

eooe 

THEORY 
All Russ Meyer 
ever wanted 
to do was direct 
movies with 
tiny budgets and 
huge bustlines. 
So how did 
the director of 
cult classics 
like Faster 
Pussycat! Kill! 
Kill! get his 
grade-DD 
classics into the 
collection of 
the Museum of 
Modern Art? 

BY KRISTINE 
McKEN NA 
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[The city revealed in a nanosecond 
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iMonster telecoms along 
IdowntownWilshire stage a battle 
Iroyal between man and 
[machine. Guess who's winning? 
■Plus: Singer Randy Newman still 
lhates you. Realty Check: 
ICharlie Chaplin's little dollhouses 
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All the parties that are fit to crash 

42 

San Marino's Mission Street 
boasts everything from Pilates 
gyms and custom gowns 
to top-of-the-line topiaries 

BY JENNIFER WILSON 

44 EXPOSURE 

Road Trip's SeannW. Scott 
has made a career playing dorks 
and reprobates. Come 
and get him, gals 

BY KATHRYN HARRIS 

4<5 



Gladiator is a glorious-looking 
disappointment, while The 
Life and Times of Hank Greenberg 
hits one out of the park 
BY JAMES GREENBERG 
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Get plucked, permed 

and plastered at Beauty Bar 

BY PLEASANT GEHMAN 
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54 RESTAURANTS 

Grab some supper-club grub at 
the Sunset Room and Linq 
BY WILLIAM STADIEM 

58 roan 



Not your mama's potato salad: How 
poached salmon and chilled lobster 
are invading local picnic baskets 
BY KARI MOZENA 

60 jPOBTS 

Phil Jackson inherited one of the 
most ego-laden, underachieving 
teams in the NBA. Find out how the 
gimpy Zen acolyte from North 
Dakota transformed the Lakers into 
the hottest ticket in town 

BY MARK ROWLAND 

68 vFfiis 



Wayne Newton isn't getting any 
younger, but the Strip surely is. 
Our sexy guide to the city of sin 

BY HEIDI KNAPP RINELLA 

1 1 5 niNINfi OUT 

The only restaurant guide that really 
counts — from Mako to Memphis 

135 

THE GUIDE 

L.A. AT YOUR FINGERTIPS 

GLAM BAND SUPERGRASS ROCKS 
THE ROXY. AND THE DALAI LAMA LIGHTS UP 
THE SPORTS ARENA 

BY GIA LAUREN GITTLESON _ 
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A hands-on massage primer 

BY HEIDI LENDER 

164 CROSSWORD 

Sex in the city 

BY CORAL AMENDE 

166 HOROSCOPE 

Cosmic relief 

BY DIANA BROWNSTONE 

1 68 HE ARBITER 

Photographer David LaChapelle tells 
us what's hot and what's not 
BY JENNIFER WILSON 
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Delicate Platinum & 
Diamond Drop Earrings 
from our Exclusive Collection. 



THE /\ RD STREET 
JEWELERS 

2319 Wilshire Blvd. 
Santa Monica CA 90403 
310.828.0833 
888.828.0833 Jk. 
>m. 2 3 rdStreetJewelers.com 
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MICHAEL THOMPSON 

When Michael Thompson, who has photographed 
some of the biggest names — and egos — in 
show business, got the call to shoot Ethan Hawke 
for our cover story ("Great Dane," page 78), 
he was pleasantly surprised when the actor arrived 
at his studio sans attitude, publicists or other 
accoutrements of stardom. "Most celebrities come 
with a group of people or are on the phone a lot," 

says Thompson. 



WILLIAM STADIEM 

Los Angeles restaurant critic William Stadiem 
made his first pilgrimage to Tijuana in 1 967 
and was instantly entranced. "The minute you 
cross the border, you're in a whole different 
world," he says. Stadiem returns to the 
scene of some of his youthful indiscreuons 
and reports back on the state of sex south of 
the border ("Foreign Affairs," page 1 00). 
According to him, sheer economics 
has fueled a lustful male migration from LA. 
toTJ:"People from Southern California 
flock there because the good-looking call girls 
in Los Angeles have priced themselves way 
out of the market" Stadiem, a former 
Wall Street attorney, has written six books, 
including the memoirs of LA's "Madam Alex" 
Adams, and numerous screenplays. 




"I don't think F.than even brought 
a cell phone." Thompson's work 
has appeared in W, Vanity Fair, GQ 
and Harper's Bazaar. 



JON REGARDIE 

Contributing writer and frequent LA Buzz 
correspondent Jon Regardie has written about 
everything from East LA's botanicas to a man 
who mailed himself to college.This month, 
he paints a frighteningly dystopic vision of 
downtown LA ("Rage Against the Machines," 
page 28). In this brave new world, downtown's 
skyscrapers are inhabited solely by 
multimillion-dollar computers — and the 
handful of techies hired 
to baby-sit them. "Some idiot 
tried to tell me that even 
though there will only be a few 
people in the buildings, they'll 
be important." laughs Regardie. 
"Your usual real estate spin." 



ICHRIS BUCK 

■Photographing B-movie 
[director and eternal breast 
[man Russ Meyer ("The 
|Big Boob Theory," page 
1 108), Chris Buck witnessed 
[firsthand the filmmaker's 
[singular dedication to 
"his obsession. "We had a 
cake with breasts on it, and we asked him to smoosh his 
face into the cleavage," Buck says. Wondering how far Meyer 
would be willing to go. Buck found the 78-year-old director 
remarkably cooperative. "Once he agreed to put his face 
in the cake, I knew it would be fine." Buck's photos have 
appeared in W, Premiere and Entertainment Weekly. 
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Ladies and gentlemen, prepare to be amazed. Your eyes may deceive you, but your senses will not. Observe: Wicker? Presto! 
Fabric that gives like upholstery. Comfort that astounds all who sit. Will wonders never cease? There's more than meets the eye 
to the Conrad. South Coast Plaza, Costa Mesa and 75 W. Colorado Blvd., Pasadena. 
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Luxury Ocean-Front Apartments Now Available. 



Presenting exclusive luxury 

high-rise residences with 
breathtaking ocean and city 
views located in the heart oj 
dynamic coastal Santa Monica. 
Rentals from the $6,OOo's. 



Luxury Oetan-Fronl Apartments 

888.834.8030 

Plfasf. call for an appointment 
1221 Ocean Avenue Santa Monica, Ca 9041 
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1997 & 1998 AWARD WINNING PLATINUM DESIGNER 



PLATINUM Unmatched in substance. Timeless design. Impeccable craftsmanship. All Michael B. 
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Willi the help of our talented designers and craftsmen ir's easy to 
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and service are second to none. C "all today for a free in-home design 
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Call 1 • 800 • BY' DESIGN 
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ROAD RAGE 

As Chris Warren observed in "Develop- 
ment Hell" [L.A. Buzz, April], if not for 
the efforts of one homeowner, G.G. 
Verone, ground would already have been 
broken for Sunset Millennium, a project 
that would forevermore gridlock Sunset 
Boulevard, threatening lives by blocking 
emergency access. It would also mm the 
heavily residential Sunset Strip into noth- 



Sunset Millennium would forevermore 
gridlock Sunset Boulevard, turning 
the heavily residential Strip into 
a replica of Times Square, complete 
with videotrons and tacky stores. 



ing more than a replica of Tunes Square, 
complete with videotrons, screaming 
billboards and tacky souvenir stores. To 
make matters worse, the grave concerns 
expressed by city councilman Michael 
Feuer, LAPD chief Bernard Parks and 
L.A. city fire chief William Bamattre fell 
on deaf ears during a city council meet- 
ing because the majority of council mem- 
bers acknowledged that, since they had 
made so many previous development 
mistakes without consulting West Holly- 
wood, they have no right to stop the city 
from doing what it wants. 
Michelle Hart 

President, Sweetheart Productions 
Member, Save Our Strip 

CULINARY MUSINGS 

I read with interest your April Dish on 
the Side column, which stated that I am 
"revamping Muse with the help of chef 
Alisa Reynolds and manager Natasha 
Foy, the pair who made Silver Lake's 
Paio something to talk about." While I 
have had preliminary discussions with 
the partners at Paio, nothing concrete 
has materialized with respect to their 
joining me at Muse. Alisa Reynolds is a 
very talented and innovative chef. I have 



nothing but the utmost respect for her 
abilities and would be honored if she did 
decide to showcase her cooking at Muse. 

John E.Tierney 

Owner, Restaurant Muse 




HOME WRECKERS 

I lived at the wait-listed Los Altos apart- 
ments you mentioned in Realty Check 
["Rent Condition," May] from the late 
'70s to the late '80s, paying $325 a 
month for a huge single. There were two 
art galleries in the basement. Artists, fam- 
ilies, transvestites, pets, elderly dandies 
on fixed incomes and even [silent star] 
Vilma Banky lived there. It was the kind 
of place that drew Christopher Isher- 
wood et al. to L.A. Today, with singles 
starting at $950 and a "pricey"-looking 
exterior, it has all the charm of a morgue 
for affluent dot-comers. 
C. Lissner 
Los Angeles 



LOS ANGELES magazine welcomes your comments. 
Please send letters to "Letters to the Editor," LOS 
ANGELES magazine, 1 1 100 Santa Monica Blvd., 7th Poor, 
Los Angeles, CA 90025; or reach us by fax at 310-312- 
2285 or e-mail at letters@lamag.com. Letters may be 
edited for space and clarity. 
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Here, angels circle a 4-story wine lower. Ancient temples rise behind the leaves of lush gardens. 
Haute cuisine follows high tide on the beach. And as night falls, one legendary concert follows 
another. Here, as in dreams, the extraordinary is inevitable. 
For room reservations call 1-888-632-7000. l £ J ^^f^'j 

MANDALAY BA Y 

Resort 6* Casino' Las \ « g a % 
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Uncensored 

SHOPPING WITH PEDRO ALMODOVAR . . . SHIVAREE ROCKS . . . RANDY NEWMAN TALKS . . .THE TRUTH ABOUT 
NEIGHBORHOOD COUNCILS . . . MEET THE DOT-COM ELITE . . .WILL HIGH TECH KILL DOWNTOWN! 



Food for 

Naught 



AS FORMER CUSTOMERS AND RESTAURATEURS 
looking for bargains browsed the remaining 
shelves of Urban Epicuria — the West Hollywood 
gourmet-to-go shop, once a red-hot best bet 
to become the Dean & DeLuca of the Coast — 
the cash-only public auction of the dwindling in- 
ventory began. "Does anyone want to offer 
$100,000 for the whole store?" the auctioneer 
asked. No takers. Thus began the long task 
of liquidating the inventory one lot at a time, with 
wines that sold for $45 weeks earlier snatched 
up for just $ 1 7.50 a bottle. 

It was an ignominious end for a business that, 
since its 1 998 opening, had been trumpeted by 
CQ, House Beautiful, Travel & Leisure, Women's 
Wear Daily and the magazine you're reading 
now as L.A.'s coolest dash-and-dine place. The 
Hollywood Reporter's gourmand-about-town 
George Christy called it "the nation's most adven- 
turous 'take-out' service for foodies"; Minnie 
Driver, Jacqueline Bisset, Ryan O'Neal and Suzanne 
Somers were among the notables said to have lined up for carryout. Even the Titnes's 
notoriously finicky S. Irene Virbila praised chef Ken Brown's picnic baskets. 

"They did two dinner parties for me, and they also did my Thanksgiving dinner," says 
Harris Shepard, owner of a Century City public relations firm and a loyal customer. "I 
recommended them to everyone. They did it right." 

There were plans afoot to open satellite storefronts in Brentwood and Larchmont 




Village. But on March 1, 
just two years after 
its splashy debut, Urban 
Epicuria's adventure 
was over. The store 
suddenly newspapered over 
its windows, leaving the 
fans who mingled at the 
public auction wondering 
what happened. 

Co-owners Wayne 
Davis, who had previously 
made over the Hamptons' 
posh Maidstone Arms 
Inn, and the husband-and- 
wife team of Alan and 
Gail Baral — of La Cienega's 
trendy Algabar home- 
furnishings shop — aren't 
talking. But Algabar 
spokesperson Erin Shachary 
says "the very bottom 
line is that the venue ran 
out of capital." Others 
familiar with the company 
say it will likely file for 
Chapter 1 1 and that it was 
the property owner, not 
Urban Epicuria, that reaped 
the proceeds from the 
public auction to pay off 
outstanding debts. 

Many former customers 
agreed the shop, which 
occupied a pricey 4,500-plus- 
square-foot space, was 
never crowded, despite the 
CONTINUED OS PAGE 24 
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FOOD FOR NAUGHT CONTINUED 
critical raves. "It had a steady 
flow, but it was never very 
high volume," says Laria Pippen, 
director of special events and 
development for the West Holly- 
wood Chamber of Commerce. 
Still, Pippen says, locals were 
"totally shocked" by the sudden 
closing, and the chamber 
fielded several calls from sur- 
prised patrons. 

Although Davis had been 
active in the chamber since 
Urban Kpicurias grand opening, 
"Wayne never confided in me 
that there were any problems," 
Pippen says. Shachary cites 
the continuing street construction 
on Santa Monica Boulevard, 
which hasn't made it easy to navi- 
gate the neighborhood in 
recent months. Other factors 
were the competition from 
the Whole Foods Market a few 
blocks cast and the recent 
upgrade of the Mayfair Market 
across the street into a full- 
fledged Gclson's, as well as the 
conversion of the nearby 
Chalet Gourmet to a Bristol 
Farms. Says Larry Sarokin, 
a food consultant and cofounder 
of the TOPZ restaurant 
chain, "I just don't think the 
community could sustain it." 

But WeHo real estate insiders 
don't believe a corporate in- 
vasion was the problem, and a 
source close to the operation 
suggests trouble was brewing well 
before Gelson's opened in 
Decemlier. With easy parking and 
an attractive design, one realtor 
suggests, Urban F.picuria 
may have simply miscalculated 
the market with a menu that 
was "too far-out and food-faddy. 
That neighborhood is very 
independent. If it's good, they'll 
go." — SCOTT HUVER 



SHIVAREES 
AMBROSIA PARSLEY 



CREATIVE ARTIST 

:c::::V;vX)ownin 

!SS I",".', "the Valley 

, H m M ■ M M l 11 THERE'S SUCH A I I I I NC AS SAN 
i'^j^fM I ■ ^ * Fernando Valley soul, it could lv the music 

m — - g g ■ ■ ■ 'of Shivaree. Like the sprawling basin it- 
im t r* 1 ™l selt. the trio's junkyard blend m its debut, 

' M " £ | | | 1 ' Oughta Give You a Shot in the Haul for 

JLpgl! Making Me Live in This Dump (Capitol), 

g_ in an off-kilter mixture of rural and urban, 

Jpj^L.-- ■■■■■■■meandering from Appalachian ditties to 

<JK "I was afraid it wasn't going to sound 

^ik jrVTT f ''^ c ne ' on g s on tne sam e record, but 

^t*NE^ Bsomehow it did," says singer-lyricist Am- 

v«a«^ik\ Bbrosia Parsley (yes, her real name), 28, a 

Reseda native who formed the five-year-old band — its name is cowboy slang for 
a wedding-night serenade — with guitarist Duke McVinnie, a former F.xcne side- 
man, and multi-instrumentalist Danny McGough. 

Shivaree's wide-ranging style harkens back to Parsley's childhood amid a col- 
orful clan of transplanted West Virginians. "Every Christmas, after the family fight, 
everyone would sing these amazing Appalachian songs with beautiful harmonies,'' 
she says. Then she discovered punk. "1 lived around the corner from the Country 
Club, and X played all the time." 

Parsley's collaborators in Shivaree understand the eclectic impulse. McC rough, 
who's accompanied everyone from Tom Waits to local astrology-rocker Harvey 
Sid Fisher, heard some of her demos at a party and called her the next day. "He 
said, 'Your music doesn't suck as much as most things do.' " McC lough helped her 
record three songs at a friend's home studio. McVinnie, who knew the studio's 
owner, wandered in one night, replaced all the bass and guitar work on Parsley's 
tracks, then fell asleep on a sofa. "I got there the next morning, livid," she says. 
"Then I listened to the stuff, and it was great. I waited for Duke to wake up, and 
we've hung out ever since." — NATALIE NICHOLS 



SPOTTED 




CAFE DES ARTISTES REGULARS EDWARD 
Norton and Saima Hayek complimenting Argen- 1 
tinean manager Mariano on a great meal. ("No, no, no," Hayek chided Norton, "say grados or 
de nada, like I taught you.") . . . Ben Stiller. Chris Rock, Chili Pepper Anthony Kiedis and Maverick 
Records honcho Guy Oseary dining with gusto at Indochine. . . . Alanis Morissette hard at work 
mixing tracks for her upcoming album at The Studio, behind the garage of the Sunset Marquis. 
. . . Pedro Almodovar, fresh from his Oscar triumph for Best Foreign Film All About My Mother, 

picking out a Solotempo watch at Bulgari in Beverly Hills Ed Burns and Heather Graham 

|snuggling in a dark corner of Traxx at Union 
Station. . . . Tim Allen feigning incognito in a Galaxy 

Quest cap at Starbucks in Sherman Oaks 

Garth Brooks autographing the programs of 
mesmerized middle-aged women at a UCLA 
fund-raising dinner. 
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The entirely new, completely 

The entirely new, completely 

The entirely new, completely 

The entirely new, completely 

The entirely new, completely 

The entirely new, completely 

The entirely new, completely 

The entirely new, completely 

The entirely new, completely 

The entirely new, completely 
It begins at $30,800* 
It never ends. 
Start Obsessing. 
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redesigned 2001 Aurora, 
redesigned 2001 Aurora, 
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redesigned 2001 Aurora, 
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redesigned 2001 Aurora, 
redesigned 2001 Aurora, 
redesigned 2001 Aurora. 
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bait and switch! Critics charge neighborhood 
councils were a shill for charter reform 



Power Failure 

THE MAYOR'S VAUNTED NEIGHBORHOOD COUNCILS ARE 

A NICE IDEA— AND NOTHING MORE 

NEIGHBORHOOD EMPOWERMENT," THE FEEL-GOOD PLANK IN LAST 
June's city charter reform, may have heen the decisive factor in per- 
suading the electorate to approve the byzantine 143-page reform pack- 
age. Relentlessly championed by Mayor Richard Riordan, neighbor- 
hood empowerment is supposed to create a citywide network of councils 
that will make city hall more responsive to far-flung constituencies. • 
In practice, it turns out that these local councils won't be empowered 
to do much beyond making recommendations, which the city is free to 
ignore. And that, say critics, is just what the mayor had in mind. 
Councilwoman Jackie Goldberg characterizes Riordan's neighborhood council 
measure as "a cynical strategy" designed solely to get the mayorally backed char- 
ter package passed. "If you don't want [charter reform] to be marketed as a 
document that consolidates power in the mayor's office, you have to have other 
things in it — and one of those was the neighbor- 
hood councils," Goldberg says. She charges that the 
mayor and downtown business interests, particu- 
larly developers, made sure the councils got no more 
than advisory power so they could not block, say, a 
multimillion-dollar real estate development. DollticS 
But before the councils can even form, the De- 
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partment of Neighborhood Empower- 
ment (DONE), another component of 
the charter initiative, must come up with 
a plan for implementing them. The city 
council must then review — and possibly 
amend — the plan before a vote set for 

The citizen councils were 
sold as tools of empowerment, 
but the city is free to 
ignore their recommendations. 

June 200 1 . Assuming interest in the pro- 
gram sustains itself during the interven- 
ing 12 months, the first neighborhood 
councils won't convene until a year from 
now at the earliest. 

That hasn't stopped the mayor from 
ballyhooing neighborhood empower- 
ment in concept if not in substance — 
a "neighborhood convention" held at 
the Natural History Museum, organized 
by Riordan's office, featured the USC 
marching band. Pointedly absent was 
the seven-year-old 8th District Empow- 
erment Congress, established by council- 
man Mark Ridley-Thomas in 1 993, and 
putatively a model for the charter-man- 
dated neighborhood councils. Ridley- 
Thomas and activists from urban L.A. 
charge that DONE favors the San Fer- 
nando Valley, where the mayor hopes to 
appease the secession movement with 
promises of power (DONE's general 
manager, Rosalind Stewart, is a former 
Valley council staffer). 

While activists acknowledge that, 
properly structured, neighborhood coun- 
cils could wield real power even if con- 
fined to an advisory role, they aren't 
convinced that DONE has the expertise 
or the budget — a projected $2.4 million 
next year — to build a grassroots power 
base from scratch. All of which ques- 
tions whether neighborhood empower- 
ment can ever live up to its hype. "[The 
councils] are going to be listened to, and 
our office is going to be paying atten- 
tion," says Jessica Copen, of the mayor's 
office. Others think not. Says Solomon 
Rivera, associate director of South L.A.'s 
Community Coalition for Substance 
Abuse Prevention and Treatment, "I 
don't think there's any serious political 
will to do this in a meaningful way." 
— BOBBI MURRAY 
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Rage Against the Machines 

AS DOWNTOWN BUILDINGS FILL WITH COMPUTERS, 
SOME SEE A GHOST TOWN IN THE MAKING 

THIS MONTH, LIFE OF A SORT WILL RETURN TO DOWNTOWN'S 1916 
Robinsons building, derelict since Robinsons-May moved out in 1 993. 
Canadian owner H&R Group has poured upwards of $30 million into 
the renovation, and assorted telecommunications companies will pack 
high-tech gear into the seven-story edifice. The good news is that the 
building, rechristened Carrier Center, will provide rental income for 
the owner and tax revenue for the city. The, uh, other news is that trans- 
mogrifications like the Robinsons building, which bring machines but 
only the bare minimum of humans needed to tend them, threaten to 
turn whole sections of L.A. into high-tech ghost towns. 

So many buildings — 16 at last count — have gone the route of the Robinsons 
building that they now constitute a district all their own, the so-called Wilshire 
Grand Telecommunications Corridor, with the intersection of Wilshire Boulevard 
and Grand Avenue as ground zero. Downtown landlords who never recovered 
from the overbuilding of the early 1990s, when vacancy rates soared past 20 
percent, are understandably eyeing the wired future with considerable ardor. In 
the past three years, according to Chuck Bruni of the real estate services firm 
Jones Lang LaSalle, telecom businesses have laid claim to 2.7 million square feet 
of space that otherwise would have remained empty. Says John Gordon, who in 
a decade of managing the Robinsons building was repeatedly stymied in efforts 
to bring in consumer-oriented tenants such as Price Club, "[Telecom] for this build- 
ing has been a savior." 

The boom, says Bruni's partner, Javier Jimenez, began with the 1 996 Telecom- 
munications Act, which allowed companies other than Pacific Bell to lay fiber-optic 
cable and compete for customers. In a moment of prescience and sheer luck, the 
569,000-square-foot One Wilshire, at Wilshire and Grand, decided to play up the 
big fiber-optic trunk line running beneath the build- 
ing. Marketing itself to telecom firms hungry for re- 
liable connections, the structure soon rocketed to 
100 percent occupancy while charging some of the 
highest rents downtown. AT&T, MCI Worldcom 
and Japan Telecom, as well as Internet service pro- 
viders, have since swarmed the corridor. 
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get a LIFE: Telecom companies are turning office 
buildings into glorified switching stations 

While some businesses set up tradi- 
tional offices along with the hardware, 
the telecom edifices are typically popu- 
lated by half — and sometimes far fewer — 
the number of tenants as in their past 
lives. (One potential conversion, which 
accommodated 600 workers, will host 
as few as 50 as a telecom building.) The 
diminishing human presence has sparked 
a fierce debate between landlords and 

The edifices typically are 
populated by half their former 
number of human tenants. 

advocates of revitalizing downtown, 
including Mayor Richard Riordan's of- 
fice. "Some properties should be de- 
clared off-limits if they are of a certain 
level of beauty and historical signifi- 
cance," urges Ed Rosenthal of real estate 
firm Grubb 8c Ellis. 

Deputy Mayor Rocky Delgadillo says 
the mayor's office will set up a round- 
table of community and private-sector 
representatives to hammer out a solu- 
tion. Riordan irked many downtown 
real estate players when he quashed a 
deal to bring telecom firm Level 3 Com- 
munications into the Terminal Annex 
building, the vacant former postal of- 
fice next to Union Station, after trying 
to lure Pasadena's Art Center into the 
building. "Telecom might be the right 
kind of use for some of these buildings," 
says Delgadillo. "On the other hand, we 
want to create a significant life of peo- 
ple in downtown." —JON REGARDIE 
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Newmaris Own 

L.A.'S PERSONAL RACONTEUR TELLS HIS STORY IN 
SONGS AT SOUTH COAST REPERTORY 

F HE HAD NEVER DONE ANYTHING BUT WRITE "I LOVE LA.," RANDY 
Newman would still be beloved by local sports-arena deejays, as well as anyone 
with an appreciation for relentless irony and the occasional big nasty redhead. 
But by spending much of the last two decades following in the footsteps of his 
film-composer uncles Lionel and Alfred, Newman has also won a bakers dozen 
Academy Award nominations for the likes of The Natural, Avalon and most re- 
cently Toy Story 2. Along the way he's acquired a kinder, gentler reputation that 
rankles the curmudgeonly 56-year-old as he plops into a patio chair in the back- 
yard of his sprawling Pacific Palisades estate. 
"One of those Oscar-preview magazines talked about this song from South Park 
that was nominated, and then called me 'the respectable Randy Newman,' " he says 
with outright disdain. "I've been doing things so much worse than South Park. And 
for me to become respectable kind of made me sick. Are our standards that low?" 

In June, South Coast Repertory theater in Costa Mesa tries to help set the record 
straight with The Education of Randy Newman, a revue of some 40 Newman songs 
performed by the SCR company and arranged in a narrative reminiscent of Newman's 
life. The protagonist is born in New Orleans, moves to L.A., gets married, gets di- 
vorced, gets remarried. "It takes liberties, like The Hurricane," says Newman, who 
fell in love with the theater when he wrote the acclaimed 1 995 musical Faust, which 
debuted at the La Jolla Playhouse and later made its way to Broadway. (Education's 
future is uncertain, but Broadway has been discussed.) 

Newman conceived the show with composer-orchestrator Michael Roth and 
SCR's Jerry Patch, and he's been dropping by re- 
hearsals to check on progress and even give di- 
rector Myron Johnson the occasional staging sug- 
gestion. For "Days of Heaven," a newly rewritten 
song whose message he sums up as "this world is 
just anticipation of days to come, which I clearly ITlUSiC 
don't believe," he has a distinct scenario in mind. 
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canon fodder: Newman.at home in the Palisades, 
tapped 30 years of songwriting for the show 

"I'm trying to convince them to have lit- 
tle flying saucers come down. But they 
think it's in bad taste." 

Ordinarily, Newman wouldn't worry 
much about bad taste: From 1968's 
Randy Newman Creates Something 
New Under the Sun to last year's Bad 
Love, he's been writing wry, sometimes 
vicious pop songs that challenge popu- 
lar notions of propriety. But the music is 

The Education of Randy Newman, 
a revue of 40 Newman songs, 
is arranged in a narrative based 
on the songwriter's life. 

often so compelling that his lyrics are 
misconstrued: His anthem-by-default 
"I Love L.A." may indict as much as it 
celebrates, but that didn't stop the city 
from trying to buy the rights for a boost- 
erish ad campaign. 

At SCR, though, Newman has found 
himself in the odd position of warning 
his collaborators of the danger of per- 
forming songs like the outlandishly mis- 
anthropic "God's Song." "You have to 
consider your audience," he says. 

Newman sits back and shrugs. "The 
kind of jokes I like to make, no one even 
remotely gets them anymore," he con- 
cedes. "I know I'm turning into an old 
crock, but boy, people are slowing down 
out there." —STEVE POND 
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geek THEATER: VIC cotounaer Brad Nye (TOP. RIGHT); thousands 
mob aVIC hoedown in Santa Monica 



Call of the Wired 

FORGET SKY BAR: THE HOTTEST PARTY IN L.A. IS A 
NETWORKING SHINDIG FORWEBHEADS 

BRAD NYE REMEMBERS THE EVENING FIVE YEARS AGO WHEN HE 
invited a few computer-geek friends out to share sushi, sake and stories 
about this thing called new media. Eight people showed up. • Fast-for- 
ward to a recent Thursday night in Santa Monica, where traffic is backed 
up for blocks around the Victorian restaurant. Two dozen hopefuls wait 
outside with the earnestness of Orange County interlopers on the wrong 
side of the velvet rope at Sky Bar. Inside, a mob of more than a thou- 
sand young Web-shop publicists, Java-script jockeys, dot-com gold 
diggers and various hangers-on power hobnob. It's just another night 
at VIC — the outgrowth of Nye's sushi soirees that has become a sort of Kiwanis 
Club for LA.'s digital set. Other encounter groups for techies operate locally — no- 
tably Lawnmower and the Los Angeles Regional Technology Alliance; — but for the 
moment, VIC], originally called the Venice Interactive 
Community, is the biggest and busiest group dedi- 
cated to facilitating flesh-and-blood interaction among 
people accustomed to living and working on-line. 

Nye is a laid-back Westsider with a stubby pony- 
tail, a five o'clock shadow and a dramatic arts de- 
gree from Berkeley, and he nurtures grand visions of 
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VIC as a "digital salon" that "connects 
its members to an abundance of social 
energy, goodwill and a spirit of sharing." 

But tonight, VIC looks less like Nye's 
vision of a communal be-in than, say, the 
floor of the New York Stock Exchange 
after a kind word from Alan Greenspan. 

VIC is Southern California's 
largest group dedicated to facilitating 
flesh-and-blood interaction 
among hard-core Web workers. 

Near the bar, a feral young real estate 
agent in heels and hoop earrings holds 
court with a phalanx of admiring geeks. 
"I'm really interested in finding out 
about the Internet," she says. "You can 
make an amazing amount of money in 
an amazingly short time." She scans the 
room. "These guys aren't half as nerdy 
as I thought," she adds. 

A few steps away, a table of recruiters 
for a Web site that currendy has 110 job 
openings goes largely unnoticed. "There's 
just more money in this industry right now 
than people with skills," explains Seth 
Greenberg, a former literary agent now 
in a marketing post at eHobbies. 

Generating considerably more inter- 
est is Jason McCabe Calcanis, the editor 
of the Silicon Alley Reporter and the 
Digital Coast Reporter. At the moment, 
he's being tag-teamed by three publicists 
with story pitches. "I walk into one of 
these parties, and I'm just crushed," he 
gripes. Calcanis, a VIC regular since the 
start, says the makeup of the crowd has 
changed markedly, noting the influx of 
studio refugees and moneymen who 
contribute to what he calls "the coattail 
factor" — known elsewhere as "the ass- 
hole quotient." 

But for every jaded alumnus of the 
digital old school there are at least a 
dozen fresh arrivals. A dot-com mar- 
keting exec named Matt Hanover recalls 
how he found "incredible support and 
warmth" at VIC when he started troll- 
ing for a Web job after giving up a ca- 
reer in television last fall. 

"I worry that I'm late to the party, 
but people are saying we've only seen 
the tip of the iceberg," he says. "I hope 
to God that's true." 
—CHRISTOPHER NOXON 
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This mansion on Robincroft Drive has proved a more versatile porn-movie 
location than the typical Valley tract house (top, right) 

Sex Attics 

AN X-RATED MOVIE SHOOT IS COMING TO A HOUSE NEAR 

YOU, AND CHARLIE CHAPLIN WOOED 
TEEN BRIDES UNTIL THE WALLS FELL DOWN 

by Laura Meyers 

CA N W F SFF T HF R F D RflOM ? 

The next time a movie production company sets up across the street, think twice 
before running over to sneak a peek. If the crew doesn't give you a hard time, the 
actors almost certainly will. They're shooting a film, all right, but it's not the movie 
of the week. Rather, this project will land on video-store back-room shelves in one 
week. That's right: It's a porn flick. 

These days, XXX is all about location, location, location. Porn shoots accounted 
for the majority of the Hntertainment Industry Development Corporation's (EIDC) 
5,912 "miscellaneous" film production days in L.A. County last year, and raunchy 
ranches in the Silicone Valley are no longer the default choice of directors. "There's 
a house in Malibu that's used in Diagnosis Murder" says Tiffany Shanahan, a pro- 
ducer at Vivid Video, which shot 35 adult flicks in L.A. houses last year. "When 
they were on hiatus, we shot Where the Boys Aren't." 

So, which houses in your neighborhood are lascivious locales? Robincroft Castle 
in Pasadena, a 36-bedroom, 16,182-square-foot landmark built in 1899 on nearly 
three and a half acres on Robincroft Drive, is advertised as a location for parties, 
weddings, seminars and fund-raisers. The dreamy brochure even states, "It is not 
unusual to catch a fleering glimpse, among the shadows of the trees, [of] young lovers 
nestled in each other's arms." No kidding — the place 
hosts porn shoots, according to Pasadena officials 
who issue the city's filming permits. 

There arc other nudie faves, like the 16-room, 
4,3 1 6-square-foot midcentury modern house in 

Benedict Canyon near Mulholland Drive, rented TCSity CQ6CK 



oi uk uix-s, |ui | young iovcis 

L BUZZ 



for adult productions more than a dozen 
times since 1996. And nearby, on a 6.1- 
acre crest off Mulholland, is a three- 
story, 13,373-square-foot sphere-shaped 
mansion (which we first told you about 
in October 1998) with two swimming 
pools, a 150-foot water slide and grot- 
toes on its expansive property. It was 
the perfect setting for the orgy scenes in 
House of Flesh 2. 

Some people aren't happy to learn 
that Saving Ryan's Privates or Bone 
Voyage is being shot on their block, and 
one house in Northridge was banned 
as a location when the EIDC received 
too many complaints. Yet, according to 
Wicked Pictures vice president of public 
relations Joy King, in most cases there 
is little cause for them. "We're a profes- 
sional company," she says. "Our pro- 
ductions look like any film shoot — un- 
less you walk into the house and start 
wandering around." 

T H E M AN M Q I IYFD I (HI MUCH 
You've probably heard about Charlie 
Chaplin's scandalous — and fickle — pen- 
chant for lovely young girls. But did you 
know that he changed houses nearly as 
often as he did wedding bands? 

In the late teens, i 
when Chaplin was 
earning more than 
$10,000 a week and 'jf 
enjoying a brief mar- ™ ^ ~ ^*>+ 
riage to 16-year-old]^' ^ ' ^ 
actress Mildred Har- WV*K : 
ris, he lived in a Span-?** 
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ish villa at 2000 DeMille 
Drive in Los Feliz's Liughlin Park. Street 
namesake and Chaplin pal Cecil B. re- 
sided next door. 

In 1 923, as Chaplin was building his 
most famous estate, a Spanish-style man- 
sion at 1085 Summit Drive in Beverly Hills, 
he was courting another 1 6-year-old co- 
quette, Lillita MacMurray (who later 
changed her name to Lita Grey). The 
marriage fell apart — "I don't intend to 

Copyrig 




8 1 4 Alpine Drive . 




Ibe a husband to you," Chaplin told his new bride, 
[according to biographer Jeffrey Vance — but not 
I before the house did. Seems the notoriously miserly 
Imogul had his own studio carpenters build the 
[place; problem was, they didn't know how to build 
[permanent structures. So while the Little Tramp 
was unsnapping training bras, doors fell off their 
■hinges, paneling cracked, and ornamental trim came 
crashing off the walls, earning the residence the 
nickname the Breakaway House. Chaplin and Grey 
split in 1927. 

Chaplin married starlet Paulette Goddard in a 
I secret ceremony at sea in 1936. He was 46; she was 
24. But after the couple reportedly set up house in 
la 5,724-square-foot Italian villa designed in 1926 
by famed architect Wallace Neff at 814 Alpine Drive in Beverly Hills, Chaplin found 
the tables of infidelity turned on him. Goddard hired Neff to perform some re- 
modeling, but soon the only walls he was knocking down were in her bedroom. 
"Many draftsmen witnessed their trysts," wrote Neff biographer Diane Kanner. 
"It went on for several years." 

Never content to be upstaged, Chaplin whipped up a liaison with aspiring ac- 
tress Joan Barry and divorced Goddard in 1942. After a series of owners, a textile 
magnate paid $ 1 .5 million for the Alpine Drive house in 1993. It's now listed with 
Fara Salamat of Coldwell Banker Previews for just under $4.2 million. We think it 
has Neff's fingerprints all over it. 

THF I AW n F r.flNSFRVATinN 

L.A. has one. So does Santa Monica. In Pasadena, a special nonprofit organization 
helps oversee it. Even obscure municipalities like La Mirada and Norwalk have 
their own versions. In fact, just about everyi 
city in Southern California administers a| 
policy on historic landmark preservation.! 
Every city, that is, except one: Beverly Hills. I 

Perhaps it's only logical that the townl 
founded on vanity and propelled by the en-l 
gines of fad and whimsy would possess nol 
municipal preservation code. Residents! 
can't nominate individual properties, norl 
can they create historic districts. Says Glenn I 
Duncan of the Heritage Coalition of South-j 
ern California, "The higher the property! 
value, the harder it is to save things." 

That's why local lawmakers were at a loss in June 1 998 when residents and most 
property owners on the 1 00 block of North Amaz Drive petitioned the city to create a 
Historic Preservation Overlay Zone for their street. The action was taken in re- 
sponse to a developer's plan to tear down four classic 1 930s apartment buildings 
and build condos in their place. The result is a bulldozer-blocking coalition called 
the Beverly Hills Architectural Conservancy, which began recruiting members in 
October. Its impact is being felt already: The city has demanded an environmental 
report from the Arnaz developers, and the state Office of Historic Preservation has 
begun the process of declaring the block a California Register Historic District. 

The fight for the rest of Beverly Hills has just 
commenced. Says Denise Roberts, founder of the 
conservancy, "We need an ordinance. We need to 
be able to nominate landmarks." 

But isn't Beverly Hills already the world capital 
of historic preservation? Oh, wait, that's cosmetic 
preservation. LA 
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House of the Month 

Turn onto the street from Ocean Avenue, 
and the first house you'll see is a grand 
American Colonial Revival/Craftsman at 
130 Adelaide Drive in Santa Monica. Built in 
1 907 for Roy Jones, son of city founder John 
Percival Jones, the 6, 1 89-square-foot clap- 
board house was designed by noted archi- 
tect Robert Farquhar, and its 20 rooms in- 
clude a sunroom and billiards parlor plus six 
bedrooms and six baths. And, of course, there 
are dramatic canyon and ocean views. Previ- 
ous occupants include silent-screen heart- 
throb Ramon Novarro, author Marion Har- 
grove and former Pan Am president Najeeb 
Halaby and his daughter, Lisa, now Queen 
Noor of Jordan. Dentist Robert Weinstein 
bought the place in 1 988, restored it, then 

restored it again after the Northridge quake 
in 1 994. It's listed at $4.3 million with Joan 
McGoohan of Prudential John Aaroe & Asso- 
ciates. The neighbors include author Mona 
Simpson and artist Don Bachardy. Study up 
on them before the first block party. 



closing figures: 
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L.A. COUNTY REAL ESTATE AT A GLANCE 
UNSOLD INVENTORY 

Mar. 1.2000: 

20,078 single-family homes 
Mar. 1, 1999: 
21,495 
f 6.6% 

E STIMA TE D TIME R EQU IR E D TO SELL 
Feb. 29, 2000: 
4.9 months 
Feb. 28, 1999: 
7.4 months 
f 33.8% 
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Decorate Your Life 



Luxurious drapery 
Fabric by the yard 
Glamorous handbags 
Everything you can imagine 




Market Rag $159.00 



The Silk Trading Co. 



360 South La Brea Avenue 
Los Angeles, California 90036 
323-954-9280 

Shop Online 
\v w \v. s i 1 k 1 1 ad i ng . com 

Mail Order Catalogue 

800-854-0396 



For inquire. r k- call: sCO-SM-OWd 
San Franci-cn |t.illa- New York 

Hfton Atlanta Houston 
Washington D.C. Dania Phoenix 
Me\K.' ( lity Riyadh 
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Starry. Starry Night 

"I was blessed with a beautiful body — what can I say?" sighed Trey Parker in 
his navel-baring Jennifer Lopez knockoff on Oscar day. By now, the South Park boys 
have returned their frocks, the statuettes (except for those three MIAs) are 
resting comfortably in their new homes, and the jewels are back in their 
cases at Harry Winston. But when Hollywood's elite clean up and borrow the 
best to laud one another, it's always fun to find candid snaps — ones you 

haven't seen — from the Governor's 
Ball, Vanity Fair's blowout at 
I Morton's and Chris Lee, Christopher 
Ciccone, Bruce Cohen and Dan 
"^■•■t — ^ Jinks 's pre-awards bash at Adantic. 




Ellc Macpherson. UmaThurman and Elizabeth Hurley 

at Vanity Fai 




"I had someone 
take a picture of 
me, because 

my jewelry 
has to go back 

tomorrow." 
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0-60 in 5.9 seconds. 
60-0 in 2.9 seconds. 
Surely you have time 
for a test drive. 




BENTLEY MOTOR CARS 



Desert European Motorcars • 7 1-387 Highway 1 1 1 • Rancho Mirage, CA • 760 773 5000 
Newport Auto Center • 445 East Coast Highway • Newport Beach, CA • 949 673 0900 
Rolls-Royce of Beverly Hills • 8833 West Olympic Blvd • Beverly Hills, CA • 310 659 4050 
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"Sadly, it's 
often her hairstyles | 
that make the 
news." 

-STEVEN SPIELBERG 
talking about Hillary 

Clinton at An 
Unforgettable Evening 



Warn 



L.A. 

seen 

Party Central 

It wasn't just another day at the beach when a tent for the 
1 5th Annual Independent Spirit Awards was erected 
along the sand in Santa Monica."! don't want to 
sit with a thing up my nose," Gina Gershon said of the 
oxygen bar set up inside. Nor was the networking 
confined to the tent John Cusack followed 
| Harvey Weinstein to the Porta Potti and pitched him right 
up to the door. Other soirees around town included 
Saks Fifth Avenue's An Unforgettable Evening, 
benefiting Women's Cancer Research at Cedars-Sinai; A 
Tribute to Healing, for UCLA School of Medicine; 
Vanity Fair and Zegna Sport's fund-raiser for 
Cedars-Sinai Medical Center's C.O.A.C.H.for Kids; and 
Artisan Entertainment's Awards Weekend Kick-Off. 



"Children are 
our most precious 
resource? 

I promise you, 
it's petroleum." 

-BILL MAHER 
at A Tribute to Healing 



f 



nis Quaid at Zegna 



1 



'This is the 
hippest one; it's 
the one where 
you can say 
tour-letter words.' 

-JOHN WATERS 
on the Independent 
Spirit Awards 



iDorff at Independent Spit 
; Independent^ 
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leY KARI MOZENA AND ROSLYN ROZBROOK 
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Urban Crawl 

"THIS AREA 
HAS ENOUGH 
CACHET TO 
ATTRACT PEOPLE 

WHO DON'T 
NORMALLY CROSS 
THE GREAT 

DIVIDE." 
— Nelson Holdo, 
co-owner, 
Asanti Fine Jewellers 



ILEXINGrofi PLACE 
2SS7 Mullen Si 



ASANTI FINE JEWELLERS 
26-40 Million St. 



street smart: san marino 



miSSlOn street 
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Hip shops, gourmet grub "SAN MARINO IS very affluent," says Diana 
a nd f u ll-service-on ly Tolliver, owner of the children's clothing shop Satur- 

gas stations make this strip day's Child. And so it is, but the town's wealth is 
the core of San Marino not the kind characterized by flashy cars and Louis 

Vuitton boutiques. Indeed, its hub, Mission Street, teems with mom-and-pop flower 
(shops, salons, restaurants and home-furnishings stores along four blocks known as 
Mission Village. • Armoire "This area is a best-kept secret," says manager Valerie 
Murphy, "but we don't want to be that anymore!" Having moved from nearby 
^'Pasadena four years ago, this mom-and-daughter-owned clothing store is geared to 
Jsocialites who live in Michael Simon cotton sweaters and ZZ silk basics. Tommy Farmer 
' I like a natural Flemish-European look, where I let the flowers show the beauty," 
lays florist-owner Tommy Farmer, who caters to San Marino's elite for deb balls, wed- 
gdings and lavish parties. Gift givers love his varied merchandise, which includes can- 
' ilk . cake bases and coffee-table books. Julienne This bistro is ground zero for neigh- 
borhood noshing at breakfast and lunch and take-out goodies like chicken-apricot salad. Perfectly Fit After playing tennis on 
their own courts, health-conscious locals head here for Pilates sessions. Mission Nursery & Landscaping For 20 years, this venue — 
which specializes in custom ivy topiaries — has been keeping gardens green with all the requisite supplies, not to mention its 
landscaping team. P.M.Jacoy "I run this place like a custom house," says clothier-owner Tony Jacoy, who tailors imported-fab- 
ric suits and fine cotton shirts for movers and shakers. Verona This women's shoe boutique is a must-stop for savvy shoppers, 
who know better than to risk missing out on the latest styles owner Rob Kaplan has to offer, whether they're Moods paisley 
mules, Via Mya leopard-print slides or Goffredo Fantini sandals. Lexington Place Quilts, sailboat lamps and a sleigh table are 
but some of the goods up for grabs at this haven of pure Americana. Peter Lai Boutique Costume designer Peter Lai keeps party- 
goers looking festive at charity and masquerade balls with his custom gowns and lavish period-dress rentals. Impromptu Bathing 
beauties feel right at home among the Crabtree 8c Evelyn soaps, Essential Elements lotions and, for the eccentric, mono- 
grammed toilet tissue. The Antique Store It's little wonder that decorators flock here for such grand garden accessories as 
oversize urns and gazebos to grace San Marino's sprawling estates. Asanti Fine Jewellers This luxe shop is known for gems 
in bubble-gum colors, but it also serves diamond-loving divas and Patek Philippe watch collectors. Padua Bronze Buddhas 
mingle with art and antiques at interior designer-owner Dolores Kroop's eclectic home boutique. —JENNIFER WILSON 
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ARMOIRE 

2659 Million St. 



Comfort Zone 

"WE MOVED HERE 
BECAUSE IT'S 
A BETTER COMMUNITY. 
BETTER ATMOSPHERE— 

THE PEOPLE WALK 
AROUND MORE. AND 
IT HAS A MORE 
PERSONAL TOUCH." 
— Jennifer Allen, 
co-owner. Armoire 




TO PLAY NICE 
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Hot Male 

USUALLY. IT S the other way 
around, but Seann 
W. Scott worried that his 
big-screen debut — 
as Stifler, American Pie's 
love-to-hate party 
boy — might actually score 
off potential dates. Next came 
his turn as Billy, an awkward 
introvert in the thriller 
Final Destination — not exactly 
the stuff of romance, either. 
In his latest role, as E.L in 
the deranged comedy RoadTrip. 
he's a boisterous college kid 
with a knack for getting himself 
into sticky situations. 
Like when he asks the nurse 
at a sperm bank for a little, um, 
assistance. She obliges, all 
right, but in such a manner that 
he's saddled for the rest 
of his days with some peculiar 
sexual proclivities."Oh, man, 
I'll never get a date after 
that," says the 23-year-old with 
a laugh. The son of a Scotch- 
tape factory worker and 
an apartment manager, Scott's 
had no formal drama 
training, unless you count his 
stint at the movie theater 
in his hometown of Cottage 
Grove, Minnesota. In 
fact, he was set on heading to 
college to play ball (he was 
a whiz at baseball, football and 
basketball), but after finishing 
high school early, he 
did an about-face and charged 
gamely into Hollywood. 
"I was so clueless. I thought 
agents hooked you up with 
jobs, without auditions," Scott 
recalls. While holding down 
odd jobs — at the zoo, a 
gas station. Home Depot — 
he landed a few TV 
roles before being offered Pie. 
(Only then did he leave 
Home Depot behind.) "It's 
kind of neat," he says wistfully 
of his success, "although 
I'm sometimes too driven to 
experience the joy." Then, 
brightening, he alights upon an 
antidote: "It sure would 
be good to be the nice guy 
who gets the girl!" 

BY KATHRYN HARRIS 
PHOTOGRAPH BY MAC JAMES 
RINGS FROM SUZANNE 
FELSEN JEWELRY. SANTA MONICA 
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Great off-screen presence & onboard entertainment. 



It's the only luxury SUV with the executive assistance of OnStar, standard.* Escalade. It's known for making obstacles 
obsolete. And now it overcomes one more by allowing rear-seat passengers to enjoy movies. TV— even video games. 
Because now, when you buy or lease a 2000 Escalade, you can get an onboard entertainment system" that includes 
a flip-down monitor, videocassette player, wireless headphones, remote control and more. Drive an Escalade today. 



THE POWER OF & fsS\ 




THE FUSION OF DE 






jW$jV«aM 'One-year OnStar premium contract is standard. Call I-800-ONSTAR-7 for system limitations and details. 
; <3f£tolM "The Rosen 8 InVue II™ System is warranted by Rosen Products. See your dealer for details. 

1 O2000 GMCorp All rights reserved Cadillacs Cadillac badge,.. Escalade, OnStar, OnStar button,.. 
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hero worship 



does everyone have perfect teeth and 
speak English? For me, it's hard to get 
past the formal stiffness and artificial 
solemnity of the language. (Scorsese did- 
n't fare any better using the vernacular 
in The Last Temptation of Christ.) 
Gladiator goes for greater authenticity, 
but the film still doesn't speak our lan- 
guage, and Crowe hardly speaks at all. 

The film, however, is visually elo- 
quent and has moments of undeniable 
cinematic magic. The opening battle, in 
which General Maximus (Crowe) com- 
mands the troops of Emperor Marcus 
Aurelius (Richard Harris) against a Ger- 
manic horde, is as vivid in its own way 
as the beginning of Saving Private Ryan. 
Armored soldiers on foot and horseback 
are like a choreographed mob advanc- 
ing on the heathens as the sky fills with 
flaming arrows and firebombs. The 
sound of swords clanking is turned up 
so loud it seems like one of those Dolby 
Russell Crowe in a toga Slays promos you see before the film, 
the bad guys in OLA Dl AT OR: THE LIFE AND After winning the battle, Maximus, 
TIMES OF HANK GfiEE NBERG Suits up being the righteous man that he is, longs 
the baseball legend only to go home to his wife and son. But 
BY JAMES GREENBERO the emperor has other plans and names 

Maximus as his successor over his own 
jealous son, Commodus (Joaquin Phoenix), a character so 
loathsome he might as well be wearing a sign that says KJCK 
ME, I'M EVIL. Escaping his own execution, Maximus winds up 
a slave, then a gladiator and eventually a hero again. Caught 
in the middle is Commodus s sister, Lucilla (Connie Nielsen), 
who was once Maximus's lover. Potentially, the most inter- 
esting part of the plot is the political intrigue between the de- 
mocratic Senator Gracchus (the noble Derek Jacobi) and his 
imperial adversaries, but these points get swept away in the 
flood of events. 

The storytelling really seems a bit half-hearted, as if all of 
Scott's energy had gone into the look. The production shines 
with colorful costumes, fabulous interiors and an incredible 
rendering of second-century Rome. One aerial shot swoops 
over the roof of the Colosseum and onto the floor of the arena, 
where Maximus battles man and beast. In action, Gladiator 
certainly is impressive, but the film takes itself too seriously. 
Near the end, Lucilla asks Maximus if she's changed much. 
"You used to laugh more," he tells her. She'd be better off if 
she did, and so would the movie. 

TO APPRECIATE The Life and Times of Hank Greenberg, it 
helps if you're Jewish, a baseball fan or a student of social his- 
tory. But Greenberg is such an American 
icon, he ultimately transcends these cat- 
egories. He was the first Jewish super- 
star in baseball, when the game was still 
a religion. He wasn't the biblical Moses; 
he was the baseball Moses who led his 



THESE DAYS, A GOOD HERO IS hard 
to find. And don't try looking in the 
movies, either. The move toward 
greater realism in films in the past 
30 years has given us more Hannibal 
Lecters than George Baileys. It's not 
that we don't have a desire for he- 
roes; it's just that we don't believe 
in them in quite the same way. We 
live in a morally ambiguous time where black and white merge 
into murky shades of gray. As much as we may crave ideals 
and honor, we accept greed and corruption. 

Heroic movies today seem like relics from a vaguely re- 
membered past. Two films this month of vastly different scope 
and ambition go back in time to search for mythical men. 
Ridley Scott's $100 million Gladiator, starring Russell Crowe 
in the title role, is a stylishly breathtaking re-creation of valor 
in ancient Rome. Closer to home is Aviva Kempner's docu- 
mentary, The Life and Times of Hank Greenberg, about the Jewish 
baseball star of the '30s and '40s. On a fraction of the bud- 
get, the real-life Hank Greenberg manages to be more rous- 
ing than a great warrior from antiquity. 

Sword-and-sandal epics, as Variety calls them, have been 
a staple of cinema since the silent days. {Ben Hur was first 
filmed as a one-reeler in 1907.) Maybe the whole Classics 
Illustrated thing worked better in silent movies, when the 
medium was still exotic enough to transport an audience to 
ancient times, but I've always found this kind of thing hokey. 
Even in a technically sophisticated film like Gladiator, why 



The fallen 
General Maximus 
(Russell Crowe) 
drives his point 
home in Qadiator 
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film 

people to a new level of acceptance. 

In his day, Greenberg was probably 
the most important Jew in America. 
There had been Jewish movie stars and 
successful businessmen before, but 
Greenberg was something different. 
Born in the Bronx to immigrant parents, 
he was six feet four and athletic. Among 
people more known for their intellectual 
accomplishments, he was a physical 
specimen, "a Greek god," says a fan who 
saw him play, "the epitome of everything 
we wanted to do or be." 

When Greenberg broke into the big 
leagues with the Detroit Tigers in 1933, 
Jews were still mostly outsiders looking 
in. And Detroit, like much of the coun- 
try, was a hotbed of anti-Semitism. 
Henry Ford, author of the racist screed 
The International Jew, lived there. So 
did Jew-hating evangelist Father 
Couglin. 

But when Greenberg came to the 
plate and challenged the home-run 
record of the great Babe Ruth, everyone 



had to stand and cheer. This wasn't just 
another Mark McGwire hitting a lot of 
home runs; it was a fundamental change 
in the fabric of America. And as anti- 
Semitism grew in the country and the 
stain of Nazism spread in the world, 
Greenberg only got better. In 1 94 1 , he 
was the first baseball player to enlist in 
the army. 

Greenberg did not return to baseball 
until 1945 but characteristically hit a 
home run in his first game back, a feat 
that still brings tears to the eyes of grown 
men 55 years later. And then in 1947, 
his last year, Greenberg had one more 
moment of glory. Jackie Robinson had 
just broken the color barrier and was 
being chided mercilessly by white play- 
ers and fans. During a game, Greenberg 
went over to him and whispered a few 
words of encouragement, passing the 
torch, as it were. 

Someone had to lead the charge for 
assimilation, and just like Robinson, 
Hank Greenberg was the right man at 
the right time. And Kempner was the 
right woman to make the film. Working 



for 12 years, she assembled an aston- 
ishing amount of archival material and 
put it together with great skill. But this 
is no dry, good-for-your-health docu- 
mentary. Any film that features Mandy 
Patinkin singing "Take Me Out to the 
Ballgame" in Yiddish and clips from the 
Marx Brothers has to have a sense of 
humor. It's chock-full of testimony from 
famous and ordinary people about how 
Greenberg inspired and touched them. 
Walter Matthau, who became friends 
with Greenberg years later at the Beverly 
Hills Tennis Club, says Greenberg's ex- 
ample taught him that he didn't have to 
be a cutter in the garment district, that 
he could be anything. 

In a priceless interview from 1983, a 
still-stately Greenberg admits that he 
wasn't much of a Jew and didn't have 
much use for organized religion. But that 
was beside the point. What was most 
important was that he realized "maybe 
if I set a good example for kids, it would 
somehow affect their lives." This isn't 
just a novel idea for today's athletes; it's 
the stuff of real heroes. LA 
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IS WHERE YOU FIND IT... 
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An unforgettable i iotel perci ies atop sandy coves and 
wave-sculptep cliffs of lacuna beach / every 
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STUDIO CITY— 12205 ventura boulevard 818 . 769. 6825 
SOLAN A BEACH — 1 18 south cedros avenue 858 . 792 . 7773 



• Living Room 

• Dining Room 

• Bedroom 

• Children's 

• Accessories 

• Rugs 




SINCE THE DAWN of time, women have been 
bonding over beauty treatments. It's fun, its 
relaxing, it makes you feel like Maria in West 
Side Story, when she sings "I Feel Pretty" — 
even if it's only for a few minutes. You dish, 
you giggle, you get caught up in the deca- 
dent feeling of being pampered. There's just 
one drawback: Salons don't serve cocktails. 
But, girls, our prayers have been answered — 
Beauty Bar has arrived in Los Angeles. • Beauty Bar started 
in New York in 1995 after hipster entrepreneur Paul Devirt 
and his partners got the idea to open a bar in what had 
been a working salon. They kept the sinks and hair-dryer 
chairs for atmosphere and persuaded the longtime owner to 
stay on and continue offering manicures. The place was such 
an immediate success that in 1 998 Devitt opened another branch 



The retro-chic Beauty Bar 
has been packed 
almost every night since 
it opened in February 



in San Francisco. 

As you enter what looks 
like the vestibule of an old 
beauty parlor (the location 
was actually an Indian res- 
taurant), the spacious main 
room is divided by metal- 
filigree partitions. Behind the 
appointment counter to the 
right are two manicurist 
tables. To the left is a nook 
with a sofa, '60s moderne 
chairs and a coffee table 
stacked with vintage fashion 
magazines. Naugahyde bar- 
ber chairs, salvaged from a 
3J salon in Bakersfield, are lined 
up like cutting stations in 
front of mirrors and shelves. 
Glass cases next to the sleek 
bar display antique powder 
compacts, hair accessories 
and perfume atomizers. The 
pastel lighting is low and 
flattering, bouncing gently 
off glitter-sprayed walls. 

The VIP room in back 
has its own glass-top bar, 
and it is here you could spot 
Christina Ricci and Rose 
McGowan; they might stop 
by along with young musi- 
cians, actors and fashion- 
istas to sample Beauty Bar's 
I unique happy hour — a $10 
cocktail and manicure special offered Thursdays through Satur- 
days. On Saturday nights, professional makeup artists are on 
hand to paint patrons' faces. 

"A beauty parlor has always been a place where women 
could meet and gossip, so essentially it serves the same pur- 
pose as a bar," says Devitt, who assumed correctly that any 
place women flocked to would also attract men. Beauty Bar, 
in fact, has been packed almost every night since it opened in 
February. Its central Hollywood location is ideal, with hap- 
pening spots like the Sunset Room, the Opium Den, the Room, 
the B-12 Gallery, 360° and the Burgundy Room all within 
walking distance. 

No detail here has been overlooked — instead of business 
cards, emery boards and pocket combs are imprinted with the 
bar's address. Rather than the elevator music you'd expect to 
hear in a salon, live deejays spin everything from '50s exotica 
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BUGCELLATI 



9500 Wilshire Boulevard 
Beverly Mills 
Tel. (310) 276 7022 



and '70s glitter rock to the hottest new 
indie hands. "This is just heavenly," de- 
clares a woman dressed in hlack, read- 
justing the feather boa wrapped around 
her shoulders. "I'm moving in tonight." 

"Do you think this is a good shade 
for me?" asks a goateed guy, fanning his 
freshly manicured blue fingertips at the 
bartender, who looks like a brunet Zsa 
Zsa Gabor, complete with bouffant do. 

"Oh, it's definitely you!" she quips, 
handing him a beer before mixing one 
of the house drinks, called a Blue Rinse. 
There's also the Prell (a grasshopper) and 
the Miss Clairol (a Bloody Mar)'). But 
no matter what you order, this is the only 
place in town where you can get your 
nails done to match your cocktail. 

Toward the back of the main room, a 
clone of Sean "Puffy" Combs flops onto 



a hair-dryer chair, looks around and says 
to no one in particular, "This place is re- 
ally, really cool . . . but it would be per- 
fect if they gave pedicures." LA 
Beauty Bar Los Angeles, 1638 N. 
Cahucnga Blvd., 323-464-7676. 



k A BEAUTY parlor has 
always been a place 
where women could 
meet and gossip, 
so essentially it serves 
the same purpose 
as a bar," says co-owner 
Paul Devitt. 
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Got Paradise? 

Sensational ocean and bay views, 
exceptional cuisine, secluded tropical 
gardens, and romantic moonlight cruises — 
we've got your paradise waiting. 

Think San Diego. 




Catamaran 

RESORT HOTEL 





Reservations: 888.862.2442 

3999 Mission Boulevard • San Diego, California 92109 • www.cataniaranresort.coi 
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ONE OF HOLLYWOOD'S hottest 
nocturnal venues has accom- 
plished the remarkable feat of put- 
ting the supper back into supper 
club. Serving first-class food in a 
trendy nightspot should hardly be 
considered remarkable, but such 
defunct local hipsteries as Flaming 
Colossus, PoNaNaSouk, Tatou, 
Babylon and Roxbury are evidence to the contrary. Despite 
all their stars, their babes and their attitude, none could muster 
a very special meal. Instead, they served nightclub hostage cui- 
sine, foodstuffs geared toward a captive audience too inter- 
ested in feasting their eyes and nourishing their egos to notice 
what was taking up space on their plate. 

Not so at the Sunset Room. Lebanese entrepreneur Elie 
Samaha, who was also the impresario behind Babylon, owned 
a series of dry cleaners and taco stands before marrying bomb- 
shell Tia Carrere (Wayne's World) and becoming a movie 
mogul {The Whole Nine Yards, the upcoming Travolta epic 
Battleship Earth). He has learned that talent is what sells a 
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project and had the smarts to hire Claude 
Segal to run his kitchen. Segal, the man 
behind the pans at the expired Drai's and 
Pagani, has street cred of long standing: 
executive chef at Paris's legendary Max- 
im's and two Michelin stars at La Cibou- 
lette, also in Paris, all before he turned 30. 
He replaced Wolfgang Puck at Ma Mai- 
son, and now, 1 8 years and seven restau- 
rants later, the ponytailed chef is the aging 
enfant terrible of L.A.'s restaurant scene. 

He's at the top of his game, even after 
midnight, when his immaculate open 
kitchen is still going full blast. And despite 
the distractions in the dining room, pa- 
trons are noticing. The place, a huge cam- 
era shop transformed to evoke pre-Castro 
Havana — mahogany bar, soaring ceilings, 
deep banquettes, even a waterfall to offset 
other tropicalia — is as noisy as a war. Flashy 
m(xlels and actresses careen across the din- 
ing room between the disco and the smok- 
ing patio. If they stop to eat, it's for a mar- 
tini (hold the olive) and a salad (hold the 
dressing). But when they stop to kiss Rod Stewart or Sylvester 
Stallone or Hugh Hefner, you get an idea of just whom Claude 
Segal is cooking his heart out for. 

In the appetizer category, don't miss his intensely flavored 
dairy-free soups. A trademark bowl is the organic carrot and 
ginger ($7.50), but equally good is the puree of asparagus tips 
and portabellas ($8). One of the few missteps is a flat Caesar 
salad ($7.50). Instead, try the tender baby arugula ($9.50), 
enlivened with freshly roasted garlic, or the shredded Peking 
duck salad with curly endive ($1 1 ). The smoked-salmon tart 
with red onions and whipped Philadelphia Cream Cheese ($12) 
is a clever rejoinder to Puck's Jewish pizza. Heading east, both 
the Peking duck dim sum ($12) and the Maine lobster won- 
ton soup ($12.50) are winners. 

All of the above constitute light, original club fare that 
won't weigh you down on the dance floor. Serious eaters, how- 



Copy 



The Sunset Room's 
ahi-and-yellowtail 
tartare (above); 
Linq's sleek design 
(above, right) 
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Bealliei; VikEYaud: top winner at THE lyyo, International Wine Challenge in London. 
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SENT OVER I.500 OF THEIR 11 EST Ca BERN FT SaUVIGNON 

and Bordeaux-style wines to the world's premier 
industry competition. m \ny were good. some, 
such as Opus One and Chateau Palmer, were 



even very good. blt only one could win: 
Beaulieu Vineyard's 1995 Georges de Latour 
Private Reserve Cabernet Sauvignon. Experience 
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BY- 100 Years of Passionate Winemaking 
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ever, will find rewards among the 16 en- 
trees. Star of stars is the 1 3-ounce filet 
mignon an poivre ($32), served on the 
bone with a black-peppercorn sauce that 
will induce a host of Left Bank reveries. 
The accompanying fries may start out 
frozen, but they end up tasting, some- 
how, very French, hot and crisp. Why 
Segal uses the shortcut potatoes fol his 
fries, when he goes to such pains with 
his divine pommes souffles — the twice- 
fried "pillow" potatoes he serves with 
his crown roast of lamb ($29) — remains 
a mystery. 

The Sunset Room's piscatory triumph 
is a mesquite-grilled tuna steak ($24) 
on a bed of baby bok choy, spiked with 
soy-garlic sauce. The delightful pan-fried 
Maryland crab cake ($24), on a bed of 
leeks, is all crab and spices, no bread- 
crumb filler. By contrast, the soy-sake- 
marinated Chilean sea bass ($24) is 
bland. In the meat arena, Segal's long- 
baked osso buco ($24) would easily 
hold its own in Milan, and a perfectly 



al dente linguine ($15) in tomato-basil- 
garlic sauce would play well in Naples. 
A grilled garlic chicken ($22) is hit-or- 
miss — a succulent bird of paradise one 
night and a dry, tough old hen another. 
For dessert, the warm chocolate cake 
($7.50) with a molten center and coffee- 
bean sauce is lascivious, and a paper-thin 
apple tart ($7), like the buttery home- 
made cookies ($6), could dominate the 
counter of any fancy Paris patisserie. 

With this sort of food, you can drink 
big wines (like a 1 994 Opus One, $4 1 0), 
but you don't have to. There's a fine '98 
Au Bon Climat chardonnay for $39 and 
a '97 Ravenswood merlot for $36. All 
in all, the worst thing about the Sunset 
Room is that it's hell to get into. Plan 
well in advance. 

FOR A MORE SPONTANEOUS culinary 
boogie night, think about Linq, another 
new-generarion supper club with an am- 
bitious menu. This creation of the 
French-born Mario Oliver — originally 
notorious as the bad-boy boyfriend of 
Princess Stephanie of Monaco — is on the 



burgeoning restaurant row of 3rd Street 
near the Beverly Center. Oliver, whose 
success stories include Vertigo and the 
Gate, has created a dance-free yet very 
supper-clubby venue 
that is one of the Linq-style seared 

best-looking restau- ^llops. topped with 

. masago, nest on a 
rants we ve seen in mus hroom-potato 
years. Designed by puree 
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On our island, bore 



THE 4x4 ADVENTURE PACKAG 



One adventure per person per day. 
Choices include expeditions off-road 
and undersea, golf, tennis, sporting 
clays, spa, and gourmet cuisi 




Dodd Mitchell (Sushi Roku), Linq sleek- 
ly links East and West, Zen waterfalls 
and black Italian marble. Stainless-steel 
curtains separate four dining areas, where 
denizens are checking each other out in 
huge tilted mirrors. There's a lot to see. 
Linq is packed with Beautiful People, the 
same moguls, models and gorgeous types 
you see at the Sunset Room, but here the 
scale is far more intimate. If only the food 
could match the mood. 

Chef Andre Guerrero, whose last gig 
was at Duet in Glendale, is French-Fili- 
pino and so has a birthright to his spe- 
cialty — fusion cuisine. On a first visit, 
Guerrero was off, and so was Linq. The 
meal was a disaster: stale bread, over- 
cooked sea bass, a lemon tart that had 
done too much time in the icebox. Sub- 
sequent visits, with Guerrero at the helm, 
yielded far better results. To begin with, 
the sophisticated lounge bar serves some 
of the best drinks around — Brazilian 
cachacas, Caribbean rum concoctions, 
classic manhattans. Lots of good wines, 
too — French bottles, California glasses, 
like a '97 Kunde Merlot Sonoma ($9). 

Salads are choice. The arugula ($6.50) 
is a trifle busy with caramelized walnuts, 
cambazola croutons and poached pear, 
but the roasted beets ($6.75) and the or- 
ganic baby greens ($5.50) are simple, 
fresh and perfectly dressed. As at the 
Sunset Room, the Caesar should be 
buried, not praised. Here it's called an 
"untraditional" Caesar ($6.75), and so 
it is, misserved with avocados, mush- 
rooms and shrimp-toast croutons that 
taste like fishy cardboard. 

Hot starters falter. The crab cakes 
($9.50) recall those Gorton's of Glouces- 
ter fish sticks some of us remember from 
our youth. The crispy shrimp ($8.50) in 
mandarin-orange sauce evokes a Minute 
Maid nightmare, though the crunchy 
Asian slaw is quite compelling. 

For main courses, Linq's New York 
pepper steak ($26) can't hold a pepper- 
corn to the Sunset Room's. Its only real 
bite is its texture, and the frozen pommes 
frites lack the flavor and texture of those 
at the Sunset Room. The Moroccan 
seared chicken ($15.50) is perfectly 
cooked and tender, served with mango- 
ginger chutney, but you want more than 
the scant grains of couscous if you ex- 
pect to be transported to Marrakech. 

Fish is your best bet. The soy-mirin- 



glazed Chilean sea bass ($19.50), so 
awful on that first night, is meltingly 
good another time, and the sesame-crust- 
ed ahi ($19) has all the peppery punch 
that the New York steak lacks. Avoid the 
Italian dishes. Penne with roasted toma- 
toes, peppers, eggplant, olives, garlic and 
olive oil ($12.50) badly violates the Itali- 
an imperative of simplicity. 

Guerrero comes back very strongly 
with such desserts as the lush hot-choco- 
late souffle ($8). The lemon tart ($6.50), 



when fresh, zings. And the mini cremes 
bailees — green tea, ginger and vanilla 
($6.50 each) — are equally gratifying. 
Guerrero's native Filipino jackfruit spring 
roll with coconut-tapioca sauce ($6.50) 
is an island vacation on a plate. After a 
few bites, even without a disco, you'll 
feel like dancing. And, in the end, isn't 
that what supper clubs are all about? LA 
Sunset Room: 1430 N. Cahuenga 
Blvd., Hollywood, 323-463-0004; Linq: 
8338 W. 3rd St., 323-655-4555. 



ARRESTED CHILDHOOD 
CAN BE A VERY GOOD THING. 




free your inner child at the ultimate mountain playground. lake the gondola up, 
bike down. Have a forest picnic. Then hike it off on one of hundreds of miles of trails, 
for a summer guide, call 1.800.207.2314 ext. 1003 or visit www.voilalways.com 
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asantl fine jewellers, ltd. 

2640 mission street 
San Marino, California 91 108 

626-403-0033 
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HAT'S UP IN THE L..A 
ESTAURANT WOOL 



BOX SEATS AT THE HOLLYWOOD BOWL, you 
and your sweetie cuddling to Mendelssohn's 
Midsummer Night's Dream as you reach into 
your picnic basket for — two bologna sandwiches} 
HHHBHB m o z e n a We don't think so. In this town, a successful ren- 
dezvous simply must be catered. Here's where to find the best mood-set- 
ting food to kick off the L.A. Philharmonic's Bowl season. 
The bistro garden at coldwater in Studio City offers six picnic haskets ranging 
in price from $ 1 8.95 to $32.50. Each holds three to four courses, which might include 
sliced filet mignon or cold poached salmon. 12950 Ventura Blvd., 818-366-3246. • 
For those of you with more champagne tastes, have Wolfgang Puck pack your feast 
at spago beverly hills. Puck and Barbara Lazaroffs Ultimate Champagne Picnic 
Basket is filled with Moet & Chandon and such goodies as roasted-beet salad and 
grilled Cantonese duck. Prices vary. 176 N. Canon Dr., 310-385-0880. • campanile 
gets into the swing with Jazz, Concerto and Symphony baskets. For $33 to $43, you 
can sup on lobster salad or seared tuna with Kalamata olives and grilled eggplant. 
Orders must be picked up after 4 p.m. Monday through Saturday and placed the prior 

day no later than 5 p.m. 624 S. La Brea Ave., 323- 
938-1447. • Legions of William Morris agents can't 
be wrong. They have their assistants call the grill 
on the alley in Beverly Hills and choose among 
nine picnic boxes ($23.75-$47.50), which offer the 
likes of shrimp-and-crab Louie, gazpacho and dou- 
ble-chocolate cake. 9560 Dayton Way, 310-276-0615. 



REVOLVING DOORS 



• All his "sous-ing" has paid 

off: ANDREW PASTORE 

has risen from sous-chef 

at \ii< hail s to executive 

chef, and new pastry chef 

>.-\kcy Tim >,exofthe 
short-lived JIMMY'S n and 
, brings with her 
a new dessert menu touting 
warm pineapple-brown 
butter financicre with 
spiced nim-raisin icecream. 

• and 
two partners from 

have opened un 
inure French bistro, 

, on Wilshire. 

• 

in downtown's Westin- 

Bonaventure Hotel 

is being transformed into 

. which will 
serve steak and seafood. 
Never fear, the revolving 
cocktail lounge stays. 



SMALL BITES 
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• Chef Benjamin Ford (yep, Harrison's kid) and organic 
gardener Alan Chadwick wrote "See you in the summer" 
on the interior demolition order pasted on the window of 
their upcoming Chadwick (in Bistro K's old location). 
The two aim to open this month with a menu featuring 
fresh, seasonal organic vegetables (a la Chadwick) 

and California/Mediterranean-style cooking (a la Ford). 

Rix sports an ethereal new twist on the ured restaurant 
aquarium: a jellyfish tank in the sushi bar. Moon jellyfish 
(which live three times longer in captivity than they would 
in Santa Monica Bay) float alongside sea-nettle jellyfish 
while hipsters nibble on less lovely marine creatures. 

Cafe des Artistes has wrangled a liquor license for its patio, 
and President Clinton inaugurated the reopening of that 
portion of the restaurant with a Democratic fund-raiser. 
Drinks flowed freely, but the White House staff, familiar 
with the First Appetite, asked owners Silvio De Mori 
and Jean-Pierre Bosc to set up their buffet in the adjoining 
tent before dinner lest the prez fill up before his meal 
with the muck-a-mucks paying big bucks for the privilege. 

• Not many restaurant openings boast Pat Benatar 
singing for her supper, but no one's too retro for House 
of Blues.The juke joint's been revamped and renamed 
the Porch but still serves eclectic southern fare. 
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^for more than a generation, Arte de Mexico has been 
dedicated to searching throughout the world for the most 
highly skilled artisans. Their abilities have been utilized to 
create a unique collection of home furnishings. 
Compilations of new shipments arrive daily from over fifteen 
different countries, providing a diverse selection of lighting, 
furniture, accessories, artwork and unusual antiquities. 
Arte de Mexico products can be found in two locations: 
Arte International Furnishings in Irvine is freeway-close 
to all of Southern Los Angeles, Orange and 
San Diego counties. 

Los Angeles Location 



ALII&jAXMCQ 



5356 Riverton Ave, North Hollywood, CA 91601 
Telephone: 8 1 8. 769. 5090 • Fax: 81 8. 769. 9425 




In the San Fernando Valley, the Arte de Mexico Multiplex 
Showroom covers more than 250,000 square feet. Both of 
our locations offer an unparalleled eclectic mix that must be 
seen to be believed. 

We stand proudly behind decades of quality, for it's your 
satisfaction that makes our job complete. Let your imagina- 
tion be your guide when you come and explore a visual 
extravaganza of Old World craftsmanship, created with an 
uncompromising attention to detail. 

Open seven days a week for your convenience. 



Orange County Location 

WMmMm 

17092 Pullman St, Irvine, CA 92614 
Telephone: 949. 660. 1200 • Fax:949.863-0489 
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THERE ARE STRANGE DOINGS in 
the far bottom reaches of the down- 
town Staples Center. On any given 
night, a dozen apostles gather at an 
appointed time in a room filled with 
dressing cubicles, garbing themselves 
in identical gold and purple raiment, 
and pledge devotion to their leader. 
• "Some guys have a voice that com- 
mands attention," explains one young disciple, a slender man 
named Robert Horry. "He has that voice." 

"If he wasn't here, there's no way I'd be here," testifies an- 
other follower, a fellow named Ron Harper. "I'd probably be 
sitting at home." 

A powerfully muscled man with deep, penetrating eyes of- 
fers the most riveting testimony of all. "He's a master of com- 
munication," says Shaquille O'Neal softly. "He knows he can 
say anything to me and I'll do it." 
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With his triangle offense and 
practical mysticism. Phil Jackson has 

brought good karma Shaq, Harper and Horry 
to the Lakers — are referring, of course, to 
and maybe a Championship Phil Jackson — head coach of 
by mark Rowland the stunningly resurgent Los 
Angeles Lakers, and the inspi- 
ration for the fastest-growing 
religious cult in town. As they 
drive through the playoffs, 
the Lakers are playing with the 
swagger of a team that believes 
an NBA title is its rightful des- 
tiny. Fans are feeling it, too: 
Hollywood stars are drifting 
back to their courtside seats at 
Staples Center like so many 
sparkling homing pigeons; 
mere mortal folks crowd round 
TV sets at Westside hangouts 
to root on the home team. A 
righteous buzz is in the air, and 
deprogrammers be damned. 

And why not? It's been a 
decade since the Showtime 
Lakers, led by Magic, Kareem 
and Worthy, thrilled the Forum 
with their grace and acrobat- 
ics. After years of depressing 
Dodgers, contemptible Clip- 
pers and klutzy Kings, it's un- 
derstandable if Los Angeles 
sporting fans are inclined — no, 
desperate — CO believe that these Lakers are winding their way 
back to the promised land. Or to accept that Phil Jackson, 
maestro of those legendary Chicago Bulls teams that won six 
championships in the '90s, has been mystically drawn here — 
by the Southern California sun god, perhaps — to help fulfill 
a similar mission. 

In a way, Jackson feels it, too. "Los Angeles has always been 
kind of a mecca," he says. "To me it's always been a great 
space, a big city that has a beach and the sun and the ocean 
and the variety of life that it provides. So much happened here 
that was negative in the early '90s. But I see this as a city that 
has always been kind of a healing point." 

As basketball gurus go, 
Jackson might have less in 
common with Jerry West than 
with Jerry Garcia. Not to slight 
his mastery of the technical as- 
pects of the game; you don't 




For Jackson, professional 
basketball provides the best of 
both worlds — an arena where 
peaceable ideals and warrior 
spirit can both be given free rein 
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win six NBA titles by setting up plays on 
a Ouija board. But his coaching strategy 
is rooted in more spiritual, even biblical 
tenets. It's about finding creative free- 
dom within a system that demands self- 
sacrifice, and building a trusting com- 
munity of players within the dog-eat-dog 
world of professional hoops. A self-de- 
scribed "Zen Christian," Jackson says 
he doesn't just want to win, he wants to 
win the right way — which, as any Zen 
adept knows, is the way to win. 

"The system that we run has a cer- 
tain amount of selflessness," he explains 
in his somewhat elliptical manner. "It re- 
quires that you move the ball to the open 
man without deciding who that person 
is. So there's this innate ability to trust 
your teammates and yourself by letting 
go of this prized object, the basketball, 
and making it move between people." 

Jackson, 54, is a physically imprest 
sive man; he stands about six feet eight,! 



Jackson (opposite) was the resident 
hippie on two Knicks championship teams 
in the early 70s. As a coach, he 
learned to talk to the guys and in LA. 
made the Lakers Shaq's team 



with broad shoulders and the stiff, halt- 
ing walk of an ex-player who spent a- 
decade taking floor burns for the New 
York Knicks back in the '70s. Talking to 
a reporter in an otherwise nondescript, 
conference room at the Lakers' practice 
pod in El Segundo shortly before the 
playoffs, he peers down at the table as 
he speaks, as if carefully marshaling each 
thought. With his trademark dark suit, 
graying beard and nearly rimless spec- 
tacles, he looks like a college professor 
who grades hard. But his manner is 
friendly, leavened by a sardonic sense of 
humor and a low, rumbling voice that's 
kind of musical. 

"I think we have three of maybe the 
most talented players since the time of 
Kareem and Worthy and Magic," 
Jackson goes on, referring to Shaq, Kobe 
Bryant and sharpshooter Glen Rice. 
"However, Baylor, West and Chamber- 
lain [on the '68-'71 Lakers] outshone 
even those people. They were three of 
the greatest scorers in the game, and yet 
they couldn't win a championship. So 



yeah, we got the talent, we got the show, 
we got everything else — but how do you 
make all the pieces complement each 
other? That's really what my specialty is 
as a coach, to try to bring that to bear. 
And this team is learning that." 

His approach is subtle but sure- 
handed. Indeed, watching Jackson coach 
the Lakers on game nights is a little like 
attending Kabuki theater; the physical 
movements say it all. Mostly he sits with 
his fingers interlocked over crossed 
knees, his head tilted back and angled 
toward the action. If he's slightly agi- 
tated, he'll start to bend forward, his 
mouth opening to indicate various de- 
grees of astonishment. Occasionally he'll 
bark at a ref going by, or get the atten- 
tion of a player at the far end of the 
court by putting his fingers into the sides 
of his mouth and letting loose with a 
whistle you can hear up in the skybox. 






But he rarely loses his cool. He calls 
time-outs when you least expect them, 
and doesn't call them when you do. 
When he's angry at the team, he lifts his 
lanky frame as they approach the bench, 
digs his hands into his pockets, contorts 
his upper torso and glares. His com- 
ments to players, whether pro or con, 
are understated but direct. 

"He knows how to talk to guys," 
says Harper, the savvy guard who played 
four years for Jackson in Chicago and 
put off retirement to join him in L.A. 
"He don't holler and scream — a lot. But 
he's far from a pushover. He understands 
the game, he understands you, and you 
ain't gonna pull anything over his eyes. 
You can forget about that." 

"He doesn't overdo the praise," adds 
backup center John Salley. "A lot of 
coaches know that their bread is but- 
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tered by certain players, but on his 
squad, everybody is equal. I've watched 
him tell Michael Jordan to sit down even 
when he had 43 points and could have 
gone for 60. I've seen him yell at Shaq. 
He's not an ass kisser with anybody." 

Jackson's relationship with O'Neal, 
everyone's MVP this season, is a classic 
case in point. Before the new coach 
showed up last fall, no one doubted 
Shaq's ability or warrior spirit. But the 
big man could be moody and inconsis- 
tent — and playing second fiddle with the 
fans to Kobe, the Lakers' charismatic 
golden boy, didn't help. Like the rest of 
the team, he slacked off on defense, and 




his notorious inability to hit free throws 
made him a liability at crunch time. 

Previous coaches tried to soft-pedal 
the problem. Jackson faced it head-on, 
telling a sportswriter early in the season 
that Shaq couldn't lead if he couldn't be 
counted on to sink his foul shots with 
the game on the line. At the same rime, 
Jackson stoked Shaq's pride by making 
it clear that this Lakers team was his, not 
Kobe's, to lead — and instituting an of- 
fensive scheme, "the Triangle," that plays 
to his strengths as an agile scorer and 
sharp passer. He responded by raising 



his game to monster levels on both ends 
of the floor. And as the Lakers streaked 
toward the playoffs, Shaq started nail- 
ing down key victories by making free 
throws late in the game. 

"Phil's a master psychologist, and 
criticism is a form of psychology" is the 
way Shaq sees it. "There's two ways to 
take it — you can either pout or cry about 
it, or get mad and try to prove the per- 
son wrong. I like proving people wrong. 
So he probably said that to make me get 
mad and work harder." 

Shaq is definitely working harder 
these days. Not coincidentally, he regards 
Jackson with an admiration verging on 
Ireverencc. "He's the white version of 
nay father," O'Neal declares. "He never 
Igives me the chance to slack off, never 



"I WAS A ferocious 
player, and yet 
Pm not a very 
ferocious individual. 
Pm a pretty peaceful 
person, and yet 
my aggression was 
full out on the 
basketball court.'' , 



ells me how good I'm doing, and he's 
lways real honest with me. He even 
valks like my dad," he adds with a smile. 
Bad knees, bad back." 
So if Shaq sees Jackson as a white ver- 
sion of his father, does that mean that 
Jackson sees Shaq as a black version of 
his son? 

"No, I don't see that," Jackson de- 
murs. "But one of the great things about 
this job is it's one of the few areas where 
you can work with male energy, with 
male personae, in a society that's now so 
decidedly unisexual. And a man who's 
got some discipline and some authority 
represents a father figure. Coaches rep- 
resent that; teachers, mentors represent 
that. And more than anything else, I 
want to be a mentor to these young men. 
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They're professional moneymaking ma- 
chines basically; they generate immense 
amounts of capital, and for them to find 
happiness and a sense of peace in the 
midst of all that is very confusing. So in 
some ways in trying to do a job like this, 
it's about teaching values: that hard 
work pays off, and that there's a certain 
ethic which goes with everything — 
which is 'You sow, you reap.' " 

IF JACKSON sometimes sounds 
more like a missionary than a 
basketball coach, well, there's rea- 
son for that. Growing up in the 
rural enclave of Williston, North 
Dakota, he recalls in his book Sacred 
Hoops: Spiritual Lessons of a Hard- 
wood Warrior, "our lives were dictated 
by the rhythms of church life." His fa-" 
ther and mother were both Pentecosta 
ministers. There was no TV in the house. 



In Chicago, Jackson won six championships 
in the '90s with Michael Jordan. 
"He is so competitive." says a longtime friend. 
"That's one main reason why he and 
Michael got on so well" 



nor rock 'n' roll music, nor comic book 
or even playing cards. Phil had to snea 
out with his older brother just to se 
his first movie (Seven Brides for Sever 
Brothers), at the age of 17. 

Basketball was acceptable recre 
ational fare, however, and Jackso 
proved a gifted student of the game. Ti 
and athletic, with unusually long arm 
(in high school, he could sit in the back 
seat of a car and simultaneously opei 
both doors in the front), he became an 
all-American at the University of North 
Dakota while earning a combined de- 
gree in religion, psychology and philos- 
ophy. Then it was on to the Knicks, 
where Jackson became a valuable sev- 
enth man on their two championship 
squads of the early '70s while forging an 
enduring friendship with teammate and 
future U.S. Senator Bill Bradley. 

He also became the Knicks' desig- 
nated hippie, tossing off the shackles of 
his cloistered upbringing to embrace the 
experimental spirit of the times. He grew 
his hair long (for an NBA player, any- 
way), explored spiritual philosophies 



ranging from Lakota Sioux to Zen 
Buddhist and occasionally imbibed pop- 
ular nonprescription drugs. In his early 
memoir Maverick, he credited an LSD 
trip with helping him glean the value of 
sublimating his ego for the good of the 
team. But he struggled to reconcile his 
sense of ethics with an exceedingly ag- 
gressive style of play. 

"I was a ferocious player, and yet I'm 
not a very ferocious individual," he says. 
"I'm a pretty peaceful person, and yet 
my aggression was full out on the bas- 
ketball court — commonly known as a 





1 .. 



64 LOS ANGELES JUNE 2000 



hacker. So I had to deal with that di- 
chotomy. What is legitimate? Where do 
you cross the line, and what is the code 
of honor, so to speak? And then how far 
and how deep can you go into this 
world while still living your life as best 
you can as a parent and as a citizen?" 

For Jackson, professional basketball 
provides the best of both worlds — an 
arena where peaceable ideals and a war- 
rior spirit can both be given free rein. 
"There isn't a whole lot of territory 
where you can claim that for yourself," 
he points out. "But here we have this ter- 
ritory in our lives where we can claim it, 
embrace it, get paid for it, and people 

Copy rig 



enjoy watching it, too." 

As a Knick, Jackson swore he'd never 
coach; players' egos were too much to 
deal with, he figured. But his basketball 
jones ran deep; two years after he retired 
in 1980, he was coaching the Albany 
Patroons in the Continental Basketball 
Association, a league filled with NBA 
has-beens and never-weres. 

Turned out he had a flair for the job. 
"We played this one game against the 
Tampa Bay Thrillers where they kicked 
our ,iss, just obliterated us in every facet 
of the game," recalls Charles Rosen, 
■Jackson's assistant coach at the time. 
■"And we had to play them again two 
^nights later. So we had a full practice in 
between, and I was thinking. This is just 



Michael Jordan on his side. By the time 
the Bulls won their sixth NBA title, 
Jordan swore he'd retire rather than play 
for another coach, and when Jackson 
left the Bulls after the 1997-98 season, 
the greatest player in NBA history proved 
good on his word. 

The Bulls featured an exceedingly 
colorful cast of characters, right down 
to the tint in Dennis Rodman's hair, 
and Jackson fit right in. He decorated 
the team's meeting room with Native 
American artifacts, lit sticks of sage to 
ward off evil spirits, conducted practices 
in dead silence to encourage Zen-like 
focus and regularly gave players books 
to read. Such proclivities seem to drive 
some of Jackson's more button-down 




JORDAN SWORE 
he'd retire rather 
than play for 
another coach, 
and when Jackson 
left the Bulls, 
the greatest player 
in NBA history 
proved good on 
his word. 



i waste of time. But Phil came in and 
nade three or four really minor adjust- 
•ments — and that was it. We won the 
next game. That's when I realized that 
this guy sees deep enough into the game 
to see where the mainspring is and can 
see how making an adjustment to one 
gear affects all these other gears. He has 
the ability to do that." 

By the late '80s, Jackson had been 
hired as an assistant to hyperbolic 
Chicago Bulls coach Doug Collins, 
and when Collins was fired a year later, 
Jackson rook over. His quiet sense of 
authority turned out to be a welcome 
antidote. He promoted a mix of court 
fundamentals and an intuitive sense 
of "being in the moment" similar to 
what he had enjoyed while playing with 
the Knicks. It also didn't hurt to have 



coaching rivals to distraction; Knicks 
coach Jeff Van Gundy once derisively re- 
ferred to Jackson as "Big Chief Tri- 
angle," and the name stuck. But Jackson 
typically gets the last laugh; after all, bug- 
ging opposing coaches just means he's 
gotten a competitive edge. 

"He is so competitive," declares Rosen. 
"That's one main reason why he and 
Michael Jordan got on so well. When 
we were coaching together, we used to 
play a lot of one-on-one games. We've 
played maybe 400 times. I beat him 
once — and I had to blatantly foul him 
and knock him down to do it. He was 
really pissed about it, too, because I 
hadn't beat him fair." 

When Jackson quit the Bulls and 
took a year off at his family retreat in 
Montana, about 15 NBA teams made 
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bids for his services, according to Jack- 
son's agent, Todd Musburger, some 
more lucrative than the five-year, $6 
million-per deal he signed with the 
Lakers. There was also an invite to work 
on Bill Bradley's presidential campaign, 
which Jackson passed on as well. "He 
realized he still had a lot of games to 
coach before he slept," says Musburger. 
"He'd always been intrigued by Shaq; 
he admired Kobe. He didn't want to 
spend a lot of time rebuilding a team. 
And L..A. itself has always been a lure 
to him." 

"It was really important to me t< 
enjoy this situation," Jackson explains 
"I'd always kidded my friends in Cali 
fornia that it's a laid-back existence here 
and that all the work gets done in the 
east because of the weather, and wha 
else are you going to do there? But I have 
found out that there's a tremendous 
amount of intensity and frenetic energy] 
that goes along with L.A. living." 



"A lot of coaches know that their bread 
is buttered by certain players, but on 
his squad, everybody is equal," says Lakers 
backup center John Salley."He's not 
an ass kisser with anybody" 



And coaching the Lakers. Off the 
court, however, Jackson's lifestyle falls 
somewhat short of frenetic. "I'm basi- 
cally kind of a monk in my life — I have 
kind of that attitude of going into hi- 
bernation and being quiet, contained. Sc > 
what I. .A. has been good for is gettin 
me out. When I first got here, I went t( 
the Ford Theater and saw Natalie Mer 
chant, went to the Greek for Linda Ron 
stadt and Bruce Hornsby — he's an old 
friend of mine. Another friend, John Lith- 
gow, lives only a mile from me in Mon- 
tana, and we spent more time in Mon- 
tana together than we have here." 

Married in 1972 and the father of 
five grown children, Jackson says he pur- 
chased a home in L.A. "somewhere near 
the ocean," where he currently resides 
with one of his daughters. His wife, 
June, remains at their home in Wood- 
stock, New York. The idea that L.A. 
could ever become Jackson's permanent 
domicile strikes him as unlikely. "The 
way I grew up, so far from any metrop- 



olis, I think there's always a longing in 
my being for big cities. Though I can't 
take them for long periods of time." 

In a sense, Jackson came to town as 
the quintessential L.A. pilgrim — a 
loner in the big city who longs for a 
sense of community. The difference 
for him was, as coach of the Lakers, 
he knew how to build one, starting 
with nuts and bolts. He emphasized 
defense and conditioning and imported 
his cast of assistant coaches from 
Chicago, including the venerable Tex 
Winter, now 78. And Jackson's ream- 
building strategies have extended off 




the court as well. There haven't been 
any sage burnings of late, but he still 
hands out books, like the Friedrich 
Nietzsche tome he presented to Shaq. 
At Christmastime, Jackson had each 
of the Lakers play Secret Santa to a 
teammate. True to his regal nature, 
Shaq stretched the proposed $100 
spending limit by giving Derek Fisher 
a $5,000 Rolex, but nobody seemed 
to mind. 

"The system that he's instituted here 
forces us to be more of a community on 
the basketball court, and as a result it's 
kind of changed the way we are off the 
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court as well," says Kobe Bryant. "I 
mean, not to the point where we're 
hanging out with each other all the time. 
But there's a certain bond that's there 
now without doing that." 

Not that those bonds are likely to 
mature if the Lakers flame out in the 
playoffs again — and Jackson acknowl- 
edges that having the best record in the 
league going in ratchets up the pressure. 
"What I make clear to the players is, if 
you've done everything the right way 
through the regular season, then you 
can't get upset about the playoffs, be- 
cause it's just more of the same thing, and 
you've got to approach it the same way. 

"I think our chances are real good. 
We might end up having the toughest 
opponents to get to the finals, as far as 
our matchups," he cautions, referring 



LOS ANGELES 
fans are desperate 
to believe that 
Jackson has been 
mystically drawn 
here — by the 
Southern California 
sun god, perhaps — 
to help win 
a championship. 



ho the possibility of playing consecutive 
Iseries against San Antonio and Port- 
land — arguably the Lakers' toughest 
conference rivals. "But I have been telling 
the guys that we want to take on the best 
teams. That's what the championship is: 
You don't get it by skating through. You 
earn it." 

It's Jackson's job to do just that, of 
course, and after a decade of not-quite- 
good-enough, an NBA title should make 
even fair-weather fans stand up and 
cheer. Yet as Jackson goes on to talk 
about his coaching philosophy and the 
communal values of the Triangle offense, 
you realize he's actually embarked on a 
larger crusade. 

"I got in trouble with some jazz fans 



when the season opened and I said that 
rather than being like a John Coltrane 
improvisation, we're playing this game 
like a Bach sonata, where we have a lot 
of harmonic voices blending together 
rather than one standout voice," he re- 
calls. "What I meant was, we're not try- 
ing to put on a show with just individ- 
ual stuff. It's group effort that's inclusive 
of all the members of the team. 

"So the involvement is as continual 
as a string quintet might be," Jackson 



goes on, "and everyone has a little har- 
monic part to play. And in seeing that, 
the team understands the value of all the 
members of their community, and they 
can resonate to that." 

So, in other words, the Triangle of- 
fense isn't just a good way to win a bas- 
ketball game? It's morally uplifting as 
well? 

Jackson laughs, then turns serious. 
"Yeah, it is," he replies. "There's no 
doubt about it." LA 
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21 or bust 



Young L.A. hipsters discover that their money is good — very good 
at the greatest new hot spots in Vegas 

BY HEIDI KNAPP RINELLA 




see them. So there. 



ALL LAS VEGAS THE Madonna of 
American cities. Like the entertainer, 
it's uniquely skilled at nothing so 
much as continually reinventing it- 
self. And though the cost of looking 
good may grow ever higher for each, 
and conservative critics may soundly 
and repeatedly pan both, one simple 
fact remains: People keep flocking to 
But as Madonna settles into mother- 



hood and middle age, the city of prime rib buffets and flying 



ho Stardust untouched by the 
ngoing theme-parking of the Strip, hosts 
i Vegas himself six nights a week; 
t the Paris, young scenesters marvel at 
world made entirely of fromage 



Elvises is popping No Doz and suck- 
ing bottled oxygen in a round-the- 
clock push to pack the houses — and 
the coffers. This is less a brand-new 
face than simply a lift of the one lx>m 
with the first eruption of the giant 
volcano at Steve Wynn's Mirage in 
989, when the Strip began its meta- 
morphosis from a seedy, forgotten 
world of bawdy shows and dirty 
money to the country's newest and 

most disingenuous family fun park. 

More than $10 billion in costs 
ater, Vegas has proved itself safe for 
minivans. The only thing left for par- 
ents (and everyone, for that matter) 
to fear is the sight of Robin Leach 
spooning his dessert onto a naked fe- 
male companion. And now there's a 
new challenge for the town formerly 
known as Sin City: proving itself cool 
enough for the young set. 

The gauntlet is down. The 2000 
Mobil Travel Guide lists two of the 
city's restaurants — Renoir at the 
Mirage and Picasso at its sister resort, the Bellagio — as among 
only 1 7 in the country to earn its five-star rating. Only Atlanta 
and New York share Vegas's distinction of having more than 
one entry in the latest guide. 

But the favorite dish in town is, and always has been, 
cheese. A by-product of pop culture's lounge renaissance, Vegas 
hokum is back. In January, Wayne "Mr. Vegas" Newton 
began an unprecedented 10-year contract stint at the Stardust. 
The prospect of sitting through one of his concerts might make 
some people say nein, danke schon (especially some husbands, 
since Newton kisses nearly every woman in the audience), but 
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First Class is still a luxury. 

But affording it isn't. 
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the singer, who claims to be a direct de- 
scendant of Pocahontas, is a tireless 
salesman. The seven-times-a-week show, 
held in the Wayne Newton Theater, rou- 
tinely books up, and Newton's PR agent 
recently had to juggle reservations to 
accommodate a last-minute ticket re- 
quest from Elisabeth Shue and Billy Bob 
Thornton. 

After Newton took his bows, how- 
ever, Shue and company probably ended 
the night at the other end of the boule- 
vard. One of Vegas's hottest and hippest 
hangouts of the moment is the Man- 
dalay Bay Hotel. Opened last year at the 
very southern tip of the Strip, the new 
resort is home to a ring of smartly 
grouped clubs and restaurants. (In an era 
of megaresorts better measured in square 
miles than square feet, accessibility is a 
key factor in attracting jaded — and eas- 
ily deterred — twentysomethings.) The 
flashpoint is rumjungle, an avant-garde 



In the Foundation Room, a private club atop 
the Mandalay Bay's House of Blues, 
members steak their claims on gourmet 
cuisine, the poshest decor and an 
incredible view of the Strip (next page) 



restaurant and nightclub set off from 
the rest of the hotel's entertainment by 
a wall of fire. Three nights a week, ac- 
robatic dancers perform on rings over 
diners sampling the Brazilian fare. 
Other evenings, go-go dancers shake it 
or harnessed performers float Peter 
Pan-style up and down walls of cascad- 
ing water. "Our attitude has always been 
if it ain't broke, break it," says Kelley 
Jones, director of operations for China 
Grill Management (which owns rumjun- 
gle). "How do you make it cooler, sex- 
ier, more alive?" 

Suspended animation seems to be a 
theme at Mandalay. The resort's Aureole 
restaurant features a four-story, glass- 
walled wine tower in which employees 
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must hang from a cable to fetch high- 
brow vintages. Choose a wine that's 
stored there (only part of the restaurant's 
immense collection), and you'll send the 
steward right up the wall. 

Wine not your thing? Walk over to 
Mandalay's Red Square and have a Rus- 
sian Moscova beer — rare in the U.S. — 
and set it on the bar, which has a surface 
of solid ice. In a special room, customers 



can rent vodka lockers and don fur coats 
to enjoy the cold fruits of Russian labor. 
You get your stole and your Stoli. 

The Bay is also one of the city's lead- 
ing concert venues, with both the House 
of Blues and the larger Mandalay Bay 
Events Center on the premises. Recent 
acts at the House include Big Bad 
Voodoo Daddy and Lynyrd Skynyrd, 
while the Events Center has hosted the 



Le Cabaret at the Paris offers live jazz 
in the evening; Wayne Newton ponders which 
female audience member was the best 
kisser; the view from the Foundation Room 
is a spectacle unto itself 

hips of Ricky Martin, the lungs of the 
Three Tenors and the fists of Fernando 
Vargas and Ike Quartey for the IBF ju- 
nior middleweight championship. 
If Mandalay's shows just aren't wild 
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or weird enough for you, take your party 
up the street to the Luxor, where the new 
Blue Man Group is putting on a tech- 
nofreakish musical and visual spectacle 
that makes the MGM Grand's EFX 
revue sound like John Tesh. But true 
coolness, as any charter Gen Xer will tell 
you, is a very low-key thing — which ex- 
plains the popularity of the Joint, the 
smallish 1,400-seat venue at the uncon- 
trollably hip Hard Rock Hotel & Casino. 
The Cure is scheduled for Memorial Day 
Weekend; Ringo Starr sashays onstage 
in mid-June. 

Cool lounges abound. Veer off the 
Strip to reach the Rio All-Suite Casino 
& Resort, and zoom up to the 51st floor, 
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where the VooDoo Cafe & Lounge is all 
sweet: Try a Silk Chocolate (a lightly fla- 
vored chocolate-raspberry martini), or 
get a Shrunken Head (99-proof banana 
liqueur and 105-proof chocolate liqueur). 
There's live entertainment nightly and 
a stunning panorama of the Strip and 
the Las Vegas Valley. Just mind the dress 
code: no sandals or tank tops, you 
cynical, antiestablishmentarian IPO 
billionaires. 

Back on the main drag, Le Cabaret 
lounge at the Paris l.as Vegas spouts live 
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RELAX IN LAS VEGAS 

AS YOU NEVER HAVE BEFORE 

LAKESIDE. 



"WHETHER A GUY 
has $40 in his 
wallet or $4,000, 
I treat everybody 
the same here," says 
Pieros erusty Freddie 
Glusman, who 
feeds Vegas A-listers 
every night. 
"Uh, to a point." 




i Piero's, you can schmooze 

our brains out before 
cutting into grilled swordfish 
with mustard caper sauce; 

: the Venetian, you can cruise 



music six nights a week. The place sits 
under a light-bedecked faux chestnut 
tree just off the casino and beneath the 
stanchions of the hotels half-scale Eiffel 
Tower. The nearby slots and tables are 
merely the backdrop for a kaleidoscope 
of French cliches — there's a guy riding 
around on a bicycle loaded with baguettes, 
for Pete's sake — but Le Cabaret is the 
real thing, the perfect boite for listening 
to that thanklessly appropriated American 
export called jazz. 

If you happen to hit the Paris on the 
one evening of the week when Le Cabaret 
is silent, get tickets to Notre Dame de 
Paris, a pop-musical adaptation of 
Hugo's novel. Before the show, have din- 
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ner at Mon Ami Gabi, a moody brasserie 
where the steak frites tastes like it's right 
off the Boulevard Montparnasse. The 
large patio offers a view of the musical 
fountain show (it blows every 15 min- 
utes during the evening) at the Bellagio 
across the street. 

At the other end of the dining pano- 
rama is Piero's, a place utterly without a 
view (there are no windows) but with 



plenty of charmers. Named for the 
restaurant's short-lived original chef — 
"I threw him out after six months," 
brags owner Freddie Glusman — the 
place has been quietly serving casino 
lords and visiting celebs since it opened 
in 1981. Nightclub owners and resort 
magnates backslap at the bar before sit- 
ting down to the best osso buco in the 
world (according to Jerry Lewis). Try the 
excellent stone crab, too. "Whether a 
guy has $40 in his wallet or $4,000, 1 



treat everybody the same here," the frog- 
voiced, four-times-married Glusman 
says. "Uh, to a point." 

If Piero's leaves you needing some 
shameless amore, boat over to the 
Venetian, where youngsters in the mood 
adore the canal's custom-made gondo- 
las and singing gondoliers imported 
from the other Venice. With this kind 
of ambience (plus retail shops from 
Burberry to Jimmy Choo), it's no won- 
der the new hotel has quickly become 
one of the Strip's most popular locations 
for weddings — and the groveling, nerve- 
racked proposals that lead to them. 

But the coolest spot at the Venetian — 
and in all of Vegas, at the moment — is 
C2K. The three-story, $19 million video 
and production facility and live show- 
case for famed French-Canadian im- 
pressionist Andre-Philippe Gagnon 
transmogrifies into a pulsing high-tech 
nightclub after dark. Scenesters scope 
the packed crowd from mini skyboxes 
(which can be rented for private parties) 
or ogle each other on 42-inch plasma- 
screen monitors while synchronized 
light beams flutter and skim over tightly 
clothed bodies. And yes, there's a mir- 
rored ball. Says box-office manager 
Denna Crawford, "Sometimes we have 
to put people out at closing time." 

Closing time is often 6 a.m. Kids 
these days. LA 

best bets 

Luxor; tickets, $60.50-$7 1 .50; 

800-288-1000 

Venetian; cover, $ 1 0 (ladies, $5; free on Sun.); 
702-933-4255 

Mandalay Bay; ticket prices 

vary; 702-632-7600 

the |c Hard Rock; ticket prices vary; 
800-HRDROCK 

IE CAB/ Paris; no cover; 877-796-2096 

mandalay say t Ticket prices 

vary; 877-632-7400 

mon ami g a Paris; dinner for two, 
$50-$80; 702-944-4224 

wayne NEWTON Stardust; tickets, $49.95; 
702-732-4325 

Paris; tickets. $69.50: 

877-374-7469 

piero Dinner for two, $60-$80; 702-369-2305 

RED SQUARt Mandalay Bay; dinner for two, 
$70-$90; 702-632-7407 

rumjun Mandalay Bay; cover, $ 1 0-$20; 
702-632-7408 

MGM Grand; cover, $ 1 0-$20 
(ladies free); 702-891-7254 

VOODOO CAFE & LOUNGE RlOJCOVer 

Sun.-Thur. after 8, $5; Fri.-Sat.. $ 1 0; 702-247-7800 
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TURNBERRY PLACE, LAS VEGAS. 



rurnberry Place is stirring up the kind ol excitement that precedes the world 
premieres ol Lis Vegas most fabulous shows At pre-completion prices that are easy 
to look at, too IMus pre construction prices are now available on the 2,3,4 bedroom 
and penthouse condominiums ol lower Two. 

Ownership includes membership in an on premises private club, with spa, 
pools, tennis, and line dining. And Nevada's highly lavorable tax climate can 
make your entire outlook a lot brighter, too. 

Located on Paradise Road »>t3rW 
opposite the Las Vegas Hilton *" /•• 

For information call I 800-6 1 6 2 1 20 — 

' Soon lo ht tht pla (t 
to Iim in Lit Vtjti 

Luxurious Tower Condominiums Private Club Amenities From $400,000 To More Than $3 Million. 

Cnalttt by Tumbtrry Associates, tbi ptoplt who wrolt ibt book on prwalt club li/cstylcs 

2777 I'aradrw kind |j\ Veiiav Nevada MUW • 7112 7?2 '1 797 • HOU 616.2120 
lax 702 7\\ hill • www turnberrv plate trim 

This offering is made only by the prospect usfor the condominium and no statement should be relied upon if not made 
in The prospectus This is not an offer to sell, or solicitation of offers to buy, the condominium units in stateswhere such offer 
m housing of solicitation cannot be made Prices, plans, architectural rendering and specifications are subjeel to change without notice. 
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Having all but perfected the role of the brooding 
loner who gets the girl, Ethan Hawke finds 
himself confronting the 
real article with his 
portrayal of 

T_ existentialism's 
^ crown prince 
in a noir 
version of 
HAMLET 
ETHAN HAWKE 
EXPECTS LIFE TO BE 
HARD, and for that 
reason, he is a very happy 
man. It is ten o'clock 
on a Tuesday night in New 
York, and Maya, 
Hawke's nearly two-year- 
old daughter, is 
finally asleep in her 
crib while her 
mother, Uma Thurman, 
watches over her and waits 
for her husband to 
come home. Meanwhile, 
Hawke, with the 
slept-in look of a man who 
has recently put a baby 
to bed, is scarfing shrimp 
cocktail at the end of a 
dark Greenwich 
Village bar and talking so 
fast and so much — 
about Shakespeare and 
Salinger and Sonny's Blues 
and sex and sociology 
and money — that he has to 
stop himself, finally, and 
wonder out loud 
what's going on. "I don't 
know why I'm so 
keyed up," he says, tossing 
a shrimp on the plate in 
front of him, bewilderment 
creasing his face. His 
fingers, wet with fish juice, 
roam the bar, looking 
for answers as much 
as for a napkin. 
You'd think it would be 
director Michael 
by Trish Deitch Rohrer 

PHOTOGRAPHY BY MICHAEL THOMPSON 




'Men have a tendency not to view women as people. "Whatever his feelings about the 
Hawke says. Marriage to Uma Thurman Industry, Hawke still has the 
"has made me more attunedclout to green-light a movie. So 
to what it*S like when he agreed, a year before 
to be a woman — filming started, to do Hamlet 
getting tOwith Almereyda in New York, 
know a womanthe project was immediately 
really well has beenpicked up by Miramax. "He said 
interesting. "he would do it," says the director, 
"and on that basis the production 
company got up and running — 
faster than any other movie I've been involved with." 

When filming began in the fall of 1998, Hawke had just 
finished Snow Falling on Cedars and was raising a baby. "I 
was so tired. Fd learn my lines all night, with the baby crying, 
Uma mad at me for working, so that when I came home, I 
had to really be there." Hawke puts his head in his hands. 
"Ohhhhhhhh," he moans, remembering. "I knew that Hamlet 
was sleep deprived. I just didn't know why." 

The fact was, though, that Hawke, working for scale, was 
reinspired. He was doing what he wanted to do — including 
waking up every morning and writing a second novel — and 
he was learning what it meant, for him, to grow up: to be- 
come a man with a family and a slew of realized dreams about 
work and love. 

Hawke is not what you might expect him to be: an un- 
washed slacker, cynical, pretty and dumb, like the oaf he 
played in Reality Bites. Almereyda calls him "engaged," which 
is right, but he's also as unguarded and playful as your 
brother's nicest college friend, a Holden Caulfield type — soft- 
spoken and almost painfully genuine. Maybe this is because 
he's an only child. He was born in Austin, Texas, to teenage 
parents. His father left when he was three; Hawke was raised 
by his mother, who relocated almost convulsively: Georgia, 
Vermont, Connecticut, New York City. Or maybe it's because 
his mother got married again when Hawke was 10, to a man 
in Princeton, New Jersey, who was extremely supportive of 
his stepson's obvious creativity. The fact that Hawke wanted 
to be a writer but at 14 got a leading role in the Hardy Boys- 
in-space feature Explorers and then another in Dead Poets 
Society when he was 1 7 must have confused him, and over- 
coming that confusion might have softened him. As might the 
shame of dropping out of Carnegie Mellon University — he 
was a theater major — after only a few weeks (he hated it), and 
New York University after just a few months (he'd gotten the 
lead in White Pang and couldn't, at 19, refuse relocating to 
Alaska for six months). 

One has to assume, too, that with this much experience at 
such an early age, Hawke had no shortage of opportunities 
to avail himself of that inevitable and most plentiful of young- 
actor perquisites. But where the uncritical attention of beau- 
tiful women might have spoiled some men, it seems para- 
doxically to have turned Hawke into a gentleman. 

"I think one of the hardest things about growing older is 
trying to learn what you're going to root your life in, if you're 
not going to root it only in your sexuality," he says. "It's re- 
ally challenging when you live in a culture where every pho- 
CONTINUED Q N PAGE 1 5 2 



Almereyda's Hamlet — Hawke's latest film — that has the actor's 
blood racing, his fishy hands waving in the air, because the 
movie has on some level changed the course of Hawke's life. 
Hawke is the first person under 30 to play the troubled prince 
on film, and his performance might, for the first time, reveal 
the true nature of Hamlet's pain: his tortured-adolescent nar- 
cissism, his puerile reaction to abandonment and betrayal, his 
callow uncertainty about power. Hawke, in the prince's tights, 
actually makes sense of Hamlet, though in fact there are no 
tights in the production — the play occurs in contemporary 
New York City, and Hamlet wears a wonky winter hat with 
ear flaps and carries a DVD player on which he watches his 
own soliloquies. 

Yet it's not this high-tech Hamlet that's got Hawke wired 
up tonight when he should be coming down. It's the combi- 
nation of the movie, a relatively new wife (he and Thurman 
were married in May 1998) and baby (born two months later) 
and the surprise that sometimes you get exactly what you want. 
Especially after it appeared you'd completely lost your way. 

"I wrote this book," Hawke explains, starring somewhere 
in the middle of the story. The book, a love story, is The 
Hottest State — Hawke's first and only novel — published in 
1 996, when he was 25 years old and already the veteran of 
15 movies. "And I was so nervous and afraid and scared about 
what that experience was going to be" — it turned out to be 
mixed reviews and some television appearances — "that I just 
flung myself into acting." After years of being obsessively par- 
ticular about the films he made — among them Dead Poets 
Society (1989), Waterland (1992), Reality Bites (1994) and 
Before Sunrise (1 995) — Hawke became, starting in 1 996, 
somewhat less particular. "I suddenly kind of said, Til just act 
in a bunch of shit.' And then I felt really lost." 

Hawke did four fairly large studio movies in a row when 
he ran from the world of books and back to Hollywood — 
Gattaca (1997), Newton Boys (1998;, Great Expectations 
( 1 998) and Snow Falling on Cedars ( 1 999)— all of them box 
office and critical flameouts. The experience left the young 
actor/aspirant novelist professionally adrift. "I no longer had 
any relationship to acting," he says. "I just hated it." 

Hawke had another problem, if you could call it that: He'd 
fallen in love with costar Thurman while shooting Gattaca 
in 1 996. What little passion for acting he had left evaporated. 
"I didn't know what I was working for," he says, "and to 
be honest, I was so in love I didn't really care." He'd always 
cultivated what he calls the "attitude of an amateur" — he did- 
n't want to work for money but for art. After he met Thurman, 
his priorities shifted. "All of a sudden I decided, Well, time 
to grow up, be a professional. You know, I'll go be a movie 
star. And I had a terrible time. I wasn't very interested, and 
I didn't do a very good job. I kept thinking, What happened 
to my dream?" 

Having lost his dream to act for art's sake, Hawke aban- 
doned Hollywood; Hamlet is his attempt to make movies 
on terms that make sense to him. But make no mistake: 
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You've been looking for sex 
everywhere but not 
finding it 
anywhere? 
The problem isn't you: 
it's your little black book 
Those things expire 
faster than a 
Bel-Air divorcee's 
credit cards. 
That's why we cruised the city 
for the coolest hangouts 
and the hottest 
hotties in a 
backbreaking (and 
eyeball-popping) effort 
to get you 
some fresh action. 
We also asked photographer 

ROBERT MAXWELL tO pick 

seven alluring 
Angelenos you've never 
heard of and turn the 
whole notion of sexiness on 
its stereotyped head. 
The result of these amoral 
efforts, which spans the 
following 16 pages, 
is your new black book. 
You may start 
using it right away 



files 

a list of the 101 ste 



eamiest people, 
places and things in L.A. 






foux fur 

Bulky blankets arc for dopes. The real way to, ahem, turn 
up rhe heat is with faux fur throws from Lily Henry Zoe. Owner 
Marny Maslon's clientele — which includes Palisadians Michelle 
Pfeiffer, Kate Capshaw and Maria Shriver — can't help but cozy' 
up to her cushy covers, whether in a dark-chocolate "mink" 
style with thick velvet piping ($1,750) or a fabulously fluffy 



rbu don't want to draw attention to your belly— but! 
low about your belly button? Paste-on Diamond Bindisl 
($10-$20), which are reusable and come in designs from but-[ 
terflies to flowers, will have you sparkling in places he neverl 
knew existed. We won't ask. Available by mail order at 888-| 
214-8688 or www.diamondbindi.com. 



purple model ($660). These sexy silk-lined wraps, which bring 

~1 : r : ~L_ I J - C- L ^„ 1 



out the animal in even the coldest fish, are sure to keep you 
and whoever's the lucky one uncovered. 1354 Abbot Kinney 
Blvd., Venice, 310-392-21 19. 



SEXY 



DRINKS 



Now when your beau whispers a sweet nothing in y< >u 
ear. he can really get the message. L.A. designer Lena woid's 
diamond alphabet earrings let your lobes do the talking in 
white or yellow gold and platinum ($40-$250). China Chow, 
Chynna Phillips and Cameron Diaz have already said Y-E-S 
to these snidly love letters, so what are you waiting for? Here's 
your chance to put a spell on him. ("Hey, sweetheart, how 
about a game of Naked Scrabble?") Available at Maxfield, 
8825 Melrose Ave., 310-274-8800, and Tracey Ross, 8595 
W. Sunset Blvd., West Hollywood, 310-854-1996. 



J 





You say you don't have a foot fetish? You may change your 
mind after seeing Single stone's slinky toe rings. Designer Corina 
I.imon created these linked versions, available in 18-karat 
white or yellow gold ($50), as a more comfortable alternative 
to the often painful band styles. "They look best with at least 
three on one toe," says I.imon. Now that's a feet of skill. Avail- 
able at Beverly Center's Jennifer Kaufman, 310-854-1058, 
and Jacqueline Jarrot, 310-659-2094; Chinoiserie, 12246 
Ventura Blvd., Studio City, 8 1 8-752-4347; and Tiara at Fred 
Segal, 500 Broadway, Santa Monica, 310-393-8624. 

pwers 

If all those strategically placed pctiils in American Beaut 

left you hot and bothered, EricButerbaugh's rose designs (see 
page 86) will make you downright thorny. Get one of his 
themed arrangements in a glass vase covered in animal-print 
fabric: When the Meow Mix ($110) won't suffice, try the 
Purrrr ($150). Your lady says only the best will earn you a 
rest? Shell out for Buterbaugh s masterpiece, which bursts with 
five dozen reds ($225). Logically enough, it's called the Roar. 
Located in the Four Seasons Hotel, 300 S. Doheny Dr., Beverly 
Hills, 310-247-7120. 

oir |ewelry 

How's this for foolproof: All you need to do to have MeUes 
Hairiights and uttrahoirtights hang from your locks ($18-$70) is 
rub them on — at the top of each strand is a tiny patch of Velcn 
that holds it in place. These shimmering skeins of glass bead 
mirrors and crystals come in assorted colors and lengths, an 
Mellies products are favored by I.ara Flynn Boyle, Kirsrie Alley 
and Courtney Love. This deserves a toast to elegance made 
simple: Hair hair. Available by mail order at 877-4MELLIE 
or www.mellies.com and at Bloomingdale's and Nordstrom. 
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since the days of dionysus. alcohol has played a vital role in help- 
ing loosen lips, inhibitions — and clothing. But in this town, we change I 
tastes in liquor more often than Halle Berry switches car insurance! 
companies. Even our old standby, the martini, keeps altering its gene I 
code: Last year's cosmopolitan is this year's margatini (a margarital 
hybrid served at barfly: $8.50). For more obvious come-ons. go tol 
360 and suggest to your prospective mate the subtle-as-neon Sexy I 
Martini (orange and cranberry juices. Grand Marnier, vodka and peach I 
schnapps: $8). If that doesn't leave the pheromones glowing like a 
comets tail, try north's Love Potion (Absolut Citron. Stoli Ohranj.l 
peach schnapps, sour-apple-and-cranberry juice: $8). Still no luck?| 
Head over to v i d a for a personal consultation with bartender Hector | 
Minero. who will seduce the two of you with his Latin Lover (a rum- 
based martini with bits of mint: $8) or Between the Sheets (rum and| 
triple sec on the rocks: $8). If your date still has eyes for everyone 
but you. blow your wad on a Hollywood Geisha (Absolut Mandarin, 
unfiltered sake and a drop of Liqueur 43: $8). Last stop (and last 
chance): la boca del conga room, where the potable with the most 
potential is the Agua de Coco (Malibu rum and sweet coconut water 
with a splash of banana liqueur and a dash of sour mix: $9). With or 
without that special someone, you're going to end up under the table. 
Barfly: 8730 Sunset Blvd.. 310-360-9490: 360°: 6290 Sunset Blvd.. 323- 
871-2995: north: 8029 Sunset Blvd.. 323-654-1313: Vlda: 1930 Hillhurst 
Ave.. 323-660-4446; La Boca: 5364 Wilshire Blvd.. 323-938-1696. 




of my 



I 




favorites is the drive up Pacific Coast Highway to Santa Barbara. 
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A woman who's smart and provocative is sAxy." —goo goo dolls 



"Sexy is a state of mind 
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JESSICA CUNNINGHAM, 22 

Hostess 
"A guy can be reollg sexy in 
just a hooded sweatshirt, jedns and sneakers 
Maybe that s the New Yorker in me — 
all the hoodlum boys 
from my past." 
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you're sexy, 




des from you." 



-singer brian Mcknight 




SINGLES 



ACTION 



■Picking up is hard to do. especially if you don't know where to 
I do it. Here's a list of L.A.'s hottest singles scenes, from the stan- 
Idards that have endured the test of time (say. 18 months) to the 
I new markets with scenes so fresh even ineligible bachelor Rick 
(Rockwell could hook up before last call. If you come up empty 
jat all these places, scope out your local grocery store. Just be- 
I have yourself, and don't squeeze the charming. 



The hippest AA and NA meetings are held at this coffeehouse, 
where you can see more body art than in a year's worth of 
Out/aw Biker. Watch out for retreads. 2900 W. Sunset Blvd.. 323- 
661-8391. 

THF COFFFf BEAN (, TEA 



Host to a trendy Industry crowd by day. the West Hollywood 
branch becomes a total teen scene at night. Of course, if that's 
your kind of thing . . . 8591 Sunset Blvd.. 310-659-1890. 

BERGAMOT ST&TION 

The well-known art depot features multiple galleries, and gal- 
leries mean openings, dummy. Make sure you can stand artists 
and their artsy-you-know-whatsy hangers-on. 2525 Michigan Ave.. 
Santa Monica. 310-829-5854. 

Located at the top of Fuller Avenue in Hollywood, this spot is 
dripping with hunks and glamazons sweating their way up the 
hilL You're gonna see some six-packs — and we ain't talkin' about 
Budweiser. 



CO 
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I Sunday mornings, at the corner of Melrose and Fairfax, there's 
la flea market where bread boxes and LPs aren't the only mer- 
Ichandise on display. You'll have plenty of opportunities to ask 
Isome fetching stranger. "Do you think this cheap wood-grain TV 
(tray is me?" 



Nothing compares to this gay bash . held on Friday nights at the 
Playroom, for eclectic rock and sizzling go-go dancers. Don't 
complain about the loud music: it's drowning out your bad pickup 
lines. 836 N. Highland Ave.. 323-460-6630. 



lEvery health club has its cruisers and hotties. but at this sweat 
I hole, some people become even more committed to their new 
I relationships than to keeping off those eight extra pounds. If 
I you're looking for a whirlwind romance, try a Spinning class. 
Il211 Montana Ave.. Santa Monica. 310-393-6399. 



HOLLYWOOD STAR 



Put on your best trash and groove to 70s glitter rock at the El 
Rey Theater on the first Saturday of every month. Anything goes, 
and you'll go home with a palmful of phone numbers. But be- 
ware: People often look much different in the daylight. 5515 
Wilshire Blvd.. 323-936-4790. 



I With cuties of both sexes sharing beers, yuks 
land gutter talk, you should experience fewer 
• strikeouts than strikes. But don't flaunt your 
I flings: everyone is keeping score. 5227 Santa 
I Monica Blvd.. 323-665-4111. 

NICK f, RTFF S STF&KftOlJSE 

I The bar here is so packed with lawyers and 
I other downtowners on weekday evenings you 
I may need to sign a prenup to get in. 330 S. 
|Hope St.. downtown. 213-680-0330. 



I This predominantly gay hangout sets the per- 
Ifect stage with a great juke and potent cock- 
Itails. The regs are cutting-edge musicians. 
• artists and fashionistas. Study your Beck 
llyrics. 4356 W Sunset Blvd.. 323-665-6810. 
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Baby, we'd tike to see you shakin' that ass at red dragon, a 
gay/Asian dance bash that holds court the second Saturday of every 
month at the El Rey Theater. Don't wear much. • If you prefer a strict 
dress code, put on your best fetish suit and catch up with the roving 
late x x x lounge . • For extra cheese, try the good of Viper Rooms 
cam aro on Monday nights, which offers open-mike '80s karaoke 
and a wet T-shirt contest. Yes. you read that correctly. • Then again, 
you probably just want to ogle go-go dancers, so go-go to Blue on 
Sunday nights for velvet, a techno/disco/industrial club with virtual 

• nudity. • It's near-naked washboard abs you seek? Get thee to the 
O 

• Hollywood men. a Chippendale's-type revue held Fridays and 
Saturdays at Voodoo. Red Dragon: 5515 Wilshire Blvd.. www.red- 
dragonla.com: Latexxx Lounge: 323-769-6235: Camaro: 8852 Sunset 
Blvd.. 310-358-1880: Velvet: 1642 Las Palmas Ave.. 323-462-7442: 
Hollywood Men: 4120 W. Olympic Blvd.. 818-845-6636. 

PLEASURE READING 

People who actually get off on printed words should pick up 
^ Katharine Gates's deviant desires: incredibly strange sex. 
— a book detailing the deeds of giantess fetishists, sploshers and other 

freaks. Gates gives slide lectures at local bookstores; check listings. 



x 
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Every Saturday night at the key club, two women invite audience 
members into a cage with them. Then candles are Ut. and whips are 
whipped out. Hard-core masochists may scoff; we say suffer fools 
gladly 9039 Sunset Blvd.. West Hollywood. 310-786-1712. 

GALLERY 

glass garage fine art gallery stages ongoing shows of 
Canadian painter Charles Malinsky. whose work ($5.000-$20.000) — 
often using fetish models — deals with sexual power at its most overt. 
414 N. Robertson Blvd.. West Hollywood. 310-659-5228. 

SWINGERS' HANGOUT j 
Feelin' frisky, doll? the mint, after an expansion and a doozy of a 
spitshine. is so swanky, so smooth, you'll swear Rita Hayworth is sit- 
ting at a nearby table. When the band starts its next set. show her 
your fox trot. 6010 W. Pico Blvd.. 323-954-9630. 

BELLY DANCING 

At dar maghreb restaurant, you can stuff yourself with Middle Eas- 
tern cuisine (about $80 for two) while a gorgeous gal shakes her mid- 
riff. Plus, you eat with your hands. 7651 W. Sunset Blvd.. 323-876-7651. 



If the last hottie you scoped made your head spin, why not teach 
your body to follow? tenia raeni will have you whirling, freestyling 
and soloing after just a few group lessons ($10 per session). Then 
head to the conga room on Thursday nights or the M ayan on 
Fridays and Saturdays to show 'em how to slice a rug. Raeni teaches 
most of her classes at the Gold Crest Rebekah Lodge. 406 E. Grand 
Ave.. El Segundo. 310-203-1323: Conga Room: 5364 Wilshire Blvd.. 
323-938-1696: Mayan: 1038 S. Hill St.. downtown. 213-746-4287. 
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lOnly rhinos think wrinkles are sexy. For a fab new face 
without any scary (or scarring) surgery, Bella vita Rejuvenation 
Center can help take off a few years without taking half your 
hide with them. Opened in March, this tiny gem has (well, 
had) a little secret: custom microdermabrasion, in which tiny 
crystals are swept across the skin ($150 per session). Unlike 
more stringent facials that use lasers and chemical peels, this 
clinical yet spalike approach eliminates lines, wrinkles, scars 
and age spots with a few half-hour sessions. "When you look 
better, you feel better," says co-owner/aesthetician Maria 
Morris. "This is true rejuvenation." Hence the name. 160 S. 
Lasky Dr., Beverly Hills, 310-278-4412. 



iSure, you look great naked, hut eventually you gotta get 
dressed. Girl types should check out the vintage silk chiffons 
from Honna Hartneii's new collection of frocks. Hartnell, who 
combs the country for frilly French silks, says her fabrics are 
"playful but graphic, with symphonies of colors." We like the 
pretty pink-dot Foxtrot dress ($550) and the diaphanous mus- 
tard Mambo number ($520), with its see-through underlay. 
Who needs lingerie? Available at Ron Herman at Fred Segal, 
8100 Melrose Ave., West Hollywood, 323-651-4129, and 
Bloomingdale's. • Even men who can't coordinate their col- 
ors will love KBond's in-store lighting codes: Green is for up- 
coming events, blue (natch) is for sales, and red is for new mer- 
chandise. Owners Karen Kimmel and James Bond (yes, 
dammit, that's his real name) offer trousers, shirts and sweaters 
from Modern Amusement and WK Interact ($30-$150). And 
they not only scent your purchases with an herb-infused 
steamer, fellas, but they also promise not to tell anyone about 





it. 7257 Beverly Blvd., 323-939-8866. • For custom clothing, 
guys should head to woody Wilson collection, where owner 
Woody Turner cuts cool suits for execs and extremely cool 
suits for Puff Daddy, Sinbad and Keenen Ivory Wayans 
($895-52,800). Go ahead: Make your day. 8812 W. Pico 
Blvd., Ste. 205,310-288-0914. 

At OPTIMUM BOOT CAM P, you'll spend part ofthe 
time on your knees, begging the military instructors fori 
mercy, and part of the time bent over, losing your oatl 
bran. The remainder ofthe 90-minute, thrice-weekly work- 
out is devoted to running obstacle courses, kickboxing and 
performing plyometrics (exercises like chin-ups, which use 
your body weight as resistance). After two months, the lung- 
burning, muscle-abusing routine becomes easier, but you'll 
feel much harder to those who like to, y'know, feel you 
thanks to a 5 to 7 percent loss in body fat. Better still, the 



SAFE 



L 



Although Laker power forward A.C. Green has played in a league- 
leading 1.100-plus consecutive games, he qualifies for Ripley's Believe 
It or Not status with his other incredible streak: The 36-year-Old 
is Still a Virgin. One would consider such a feat impossible for 
even the most hopeless human cases, but it truly boggles the brain 
when placed in the context of the NBA. the most promiscuous envi- 
ronment since Caligula's Rome. For Green, a Christian minister, safe 
Sex Simply means no Sex at all— at least until he gets that 
ring (a wedding band, not an NBA championship). Fortunately for 
the rest of us. there are less drastic options: 

• Visit ' s Web site for all things prophylactic. Although 
the company had to close its popular retail location on Melrose (we 
assume it fell On hard times), the internet superstore offers 
everything from Magnums to glow-in-the-dark ticklers. No order is too 
small, and no customer is. either — though the owners insist the com- 
pany's Small Pecker Condoms are mere novelty items. Plus, an on- 
line Condom Wizard will steer you to the right product for your needs. 

www.condomania.com. 

• The makers of promise some of the safest sex around, 
provided you property sanitize their ultralifelike love dolls after each 

encounter. The mannequins, which come in dozens of different 0) 

X 

looks, boast Sturdy Construction (the literature claims each 
can safety support more than 500 pounds), movable joints and 

your choice of interchangeable heads. But make the 

right decision, for if the love goes out of your relationship, you're out 
of luck: The company maintains a strict no-returns policy. And by the 
way don't try to tell us you've never done it with a dummy. 760-471- 
8418 or www.reatdoll.com. ~ 

• If you can settle for a little carousing, you'll get more good. 
Clean filth than you can love-hanaie at the annual 

bash at the Los Angeles Convention Center. Organizers of the three- 
day event guarantee appearances by "virtually every Star 

and starlet in the adult industry." from the vixen Jenna 

Jameson to the vile Ron Jeremy, all of them ready and willing to pose 
for snapshots with you. Let's face it. you can't catch anything (ex- f™ 
cept a right hook or two) from copping a feet. Before you leave. • 
check out the wide selection of lingerie, videos and sex toys. 818- 
734-9898 or www.erotica-la.com. 

• It's already too late for you and the concept of safe sex? Don't 
start feeling like an untouchable. Instead, make an appointment to 
see R. GREGORY STRAYC at Long Beach Memorial Hospital. 
A specialist in treating STDS. including HIV-AIDS. Strayer has 
appeared on the Woodward/White research firm's prestigious Best 
Doctors in America Ust. 562-426-3333. 
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O workout takes place on the beach, and you have your choice 
— ' of morning or evening agony. Your only respite: Each w eek, 
when camp guru and ex-Marine Raphael Verela screams in 
your face "Drop and give me 75!" he means dollars, not push- 
ups. In Venice and Malibu, 310-247-1113. 

A h;ird day's work colls for a night of hard liquor — in 
the plush privacy of your own home, that is — and Eliot 

C and Alexandra Angle's catering company, Aqua vitae, will help 
you get into the spirits. Try their exclusive poisons (made 
with only fresh ingredients), such as the Maiden's Blush 
(vodka, pomegranate and tangerine juices, lemon and a 
kumquat garnish) or the Boatswain (cognac, jasmine tea, 
ginger slices, lemon and vanilla-bean-flavored sugar). Hors 
d'oeuvres are also included in the posh party service because, 
warns Alexandra, "you shouldn't drink without food." Lady, 
youdonknowhachyurtalkinabout. Prices start at $50 per per 

J son. 323-822-1396. 

(/> 

MA LI A MILLS WILL NEVER BE 
UNDERSOLD 
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There's more to finding passion on the Internet than a visit to Danni's 
Hard Drive or (if you're a high-level Disney executive) the chat room 
at daddydaughtersex.com. Believe it or not. a little cyberlust can 
help your sex life (or help you get one) in many ways. If you've been 
logging off too much, maybe it's time to visit 
(www.drruth.com) for tips and polls or to e-mail your questions to Dr. 
Westheimer herself. Serious inquiries only: Jokers should stick to the 

(www.cagle.com/sex/) to learn 
that 55 percent of women age 18 to 29 would prefer a $5,000 raise 
to a boyfriend. The other 45 percent have obviously perused the se- 
lection of more than 50 instructional videos, like Nina Hartley's Guide 
to SexToys. at the (www.playboystore.com). Guys, 

meanwhile, can log on to Third Age's 

(www.thirdage.com/romance/sh/quizzes/men/7n0 and take the quiz. 
Those who flunk should check out 

(www.thirdage.com/romance/sh/wakeupcalls/7nl). When only 
black magic can do the dirty trick for you. the resource, of course. 
Is (www.witchs-brew.com/shadows/spells). But before 

you start sniffing cat's claw, you might try some old-fashioned nutri- 
tional supplements at the (www.vitaminshoppe.com). 
We hear E works wonders. Then again, so does a lap dance, and Z 
Bone's (www.zbone.com) offers a frighten- 

Ingly thorough guide to just about every club in the L.A. area — the 
girls, the cover charges, the mileage (on the oh-dometer). There's 
even a Z Gallery with dancers' photos. God bless the Web master, 
who clearly has too much time on his hands. 

rniture 

iSitting pretty on any one of TWENTIETH'S midcentury 
chair designs isn't difficult — they're lean and clean, a true 

mi (demisfs dream. In addition to Knoll and Eames vintage 
pieces, owner Stefan Lawrence (a former New York fashion 
photographer who opened the store last September) show- 
cases his own collection of midcentury-inspired furnishings 
featuring neat-o nickel-and-walnut cube tables ($600) and up- 
holstered sofas and chairs ($l,050-$4,200). 8057 Beverly 
Blvd., 323-904-1200. 

Si imctimes wearing a bra and panties is more comfort < 
able than donning a bathing suit. But a Victoria's Secret 
babydoll wouldn't last long in the sand and surf (though the 
attention you'd garner might justify the sacrifice). Maiia Mil 
has bridged this yarning gap with swimsuits that fit as snugly 
as undies: Her cotton, nylon and Lycra mix-and-match pieces 
($74-$ 94) — some in textures, others in animal prints — have 
names like Easy Rider (for the bottoms) and D-Mure (take a 
guess). 7972 Melrose Ave., 323-655-4709. 

At the restaurant LINQ — a total pickup spot after 
pours — just because you notice someone nursing a drink 
at the sleek frosted-glass bar doesn't mean you shoul 
m< ive in for the score. Honestly, he or she might be just rel- 
ishing a Tantric Kiss (Frangelico, Galliano and creme de cas- 
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Because you're good enough, smart enough, and darn it. 

people think you're hot! 
Opened in 1995. the sexual recovery institute of- 
Ifers intensive outpatient treatment for compulsive and addictive 
I sexual behaviors. Most clients are Westside professionals who un- 
Idergo at least 30 days of counseling. Not sure if your problem 
merits this kind of help? Take the institute's on-line test. Then, if 
I necessary, make an appointment to see a staff therapist, such as 
Ialexandra katehakis. ma., who will iron out your kinks for $80 an 
hour. 914 S. Robertson Blvd.. Ste. 101. 310-360-0130 or www.sexual- 
| recovery.com. 

Gonna get lucky tonight? With 35 years of experience in 
I psychic imaging and tarot card reading. Amy of amys psychic 
Iboutioue specializes in romance issues. Her sessions ($25. more 
I for tarot) have no set time limit: skeptics and tightwads can call 
|with one question, answered free of charge. 818-763-8093. 

Founded in 1976. sexaholics anonymous 
Ihas thousands of members in chapters throughout the United 
I States and 31 other countries. A similar 12-step program is avail- 
I able through sex addicts anonymous, a Texas-based organiza- 
tion that holds weekly meetings throughout Los Angeles. 
Isexaholics: 615-331-6230 or www.sa.org: Sex Addicts Anonymous: 
1600-477-8191 or www.saa-recovery.org. 

dr. shang jing xu is a master of subject-herb 
lagreement. Take your problem to him. and he'll give you a pre- 
Iscription that man san incorporated will fill. Bilberry promotes 
Igenital circulation: royal jelly puts women in the mood: damaina 
I boosts desire and performance — or so they say. 988 N. Hill St.. 
Ste. 123. downtown. 213-613-1288. 



sis; $7) or a Pure Ecstasy (Stoli Vanil, sirop de cassis and sweet 
& sour mix; $8). Try one yourself, and finish it in a chocolate- 
brown lounger amid Philippe Stark end tables and seductive 
light boxes. The whole experience is so mellow, you'll forget 
you're supposed to be shamelessly throwing yourself at your 
neighbor. 8338 W. 3rd St., 323-655-4555. 



SCarol Shaw, makeup artist to leading ladies like Nicole 
I Kidman. Angelina jolie and Sandra Bullock, has sexed 
lup her LORAC COSMETICS line with new stufflike a hot- 
pink blush called Desire and a sheer cherry-red lip gloss y, 
that's truly Luscious ($14- $17.50). The steamiest item in O 
her bag, however, is Catherine, a lipstick inspired by Catherine * 
Zeta-Jones and the blazing-red dress she wore to the Oscars 
in 1 999. (At this year's show, Lucy Liu had Catherine all over 
her lips, but Michael didn't even notice.) By the way, geniuses, 
LORAC is Carol spelled backwards. Available at Apothia at 
Fred Segal, 8118 Melrose Ave., West Hollywood, 323-651- 
1 935, select Nordstroms and by mail order at www.eve.com. 
• With a name like Touch Me Then Try to Leave Me . . . Cream ($18), 
a product either begs for an explanation or needs none at all. p 
This pink lotion by BeneFit Cosmetics, infused with rose and 
sandalwood oils, is an aphrodisiac for the skin. Or, if you 
want to get in touch with your outer child, poof on some 
Kitten Powder ($28) and revel in the golden-champagne finish. 
The latter is a favorite of Christina Applegate, Kate Winslet 
and Britney Spears. At all Bloomingdale's. • Who says you 
can't have a sultry pout or vampy eyes without going to a 
makeup artist? Each of Louise Bonnet's five new Poole cos- 
meticskits ($55) — which bear names like the Croupie (dedi- q 




Okay, herbivores, temple of ecstasy 
lis your kind of place. Try an all-natural, all-legal — and all-power- 
[ful. so be very afraid — version of the controversial drug Ecstasy 
Iwhile your sex kitten puffs on a catnip ciggy. Then stock up on 
Isjpplements with names like Nirvana. Rainbow Serpent. Embrace 
land Magic Mushrooms. The store's motto: "Where pleasure is the 
[only principle." We consider that Freud-ulent advertising. 7217 
I Melrose Ave.. 323-930-0254. 

If you learn by watching, check out the goril- 
llas at the los angeles zoo. Compared to some boyfriends, the 
I males are paragons of sensitivity. 5333 Zoo Dr..Griffith Park. 323- 
1644-6400. 



cated to Brigitte Bardot) and Alphabet City (inspired by the 
hard-edged, street-smart women of modern metropoli) — 
comes with makeup, tools and instructions. But if you were 
a man in a past life and refuse to follow directions, there's a 
photo of Smashing Pumpkins bassist Melissa Auf Der Maui 
to guide you to beauty. Available by mail order at 800-550- 
1 860 or www.poolekir.com. 

■gift basket 



The Easter Bunny is about as sexy as a ball oflint. but 
you'll fare much better if you arrive at your paramour's 
door with a basket from HUMBLE ABODE ($65- $500). 
Fill it with goodies like the Female, an ivory pillar candle sur- 
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Sometimes it's not the clothes that make the man — it's the nose. Sure, 
almost any canate or oil smells good, but what does it do for you? If 
your knowledge of sensual scents really stinks, maybe this break- 
down will help save you or your partner from having one: 

cherry Venus's favorite aroma: stimulates and attracts love 
cinnamt Helps garner wealth and success 
garden i Calming and soothing: restores peace 
)ASt: Brings good luck 
m u ' Encourages intense sexual desire 
patchO' Popular since the '60s; brings fertility 

and sexual energy 
rose Nurtures relationships 
tanger A solar aroma; lifts the heart and welcomes joy 
vanilla Clarifies mental awareness 

Ready to make a more educated score? Try timothy jay s black 
orchid candle ($35). which blends orchid, gardenia and a touch 
of tuberose. Wrapped in a box with a leopard-print ribbon, this wax 
job will hopefully keep some kind of fire going. Available at Nell's. 
7407 Beverly Blvd.. 323-857-6697. 



ing tongues hang lower than the LAPD's public-confidence I 
rating. Caras's spin on classic girlie high-heeled mules includes I 
futuristic elements like a shocking red metal heel and a sand-l 
colored latex strap. "It's really sexy, because that little cut goesl 
3 down to show just a hint of toe cleavage," says Caras. Cleav-| 
Sage is a good thing, but tread carefully: These soles are made! 
for just about everything but walking. Available at Emphatic! 
lat Fred Segal, 500 Broadway, Santa Monica, 31 0-395-4420. | 

I Women who arc ready to progress from plain old sex tol 
I the highest planes of ecstasy should sign up for the Body] 

I Electric Schoi >l 'S Celebrating the Body Erotic for Women, a week-l 
end course (Oct. 6-8, $295) in the art of hands-on sensuality.! 
The class, which includes lessons in conscious breathing and! 
full-body erotic massage, is open to all orientations. "We don't| 
teach sex in a traditional manner," says Selah Martha, direc- 
5 tor of women's programs. "We teach how to open the plea- 
sure pathways in the body. Women say this is the loving con-| 
text for their sexuality they've been missing for years." (If youl 
Ican't attend the L.A. session, others are conducted nationwide! 
throughout the year.) 3 10-451-3701 or www.lTodyelectric.org. 
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Then again, venturing outside would expose you to LA. air. Stay 
home and visit the crescent moongoddess (www.crescent- 
moongoddess.com) for mail-order candles and incense in custom 
blends like Lustful Desire or Karma Sutra. You can't sniff before you 
buy. of course: where s Smell-O- Vision when you need it? 
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DESSERTS 



rounded by Lilique-ish nude women (now we're getting some- 
where), or an assortment of Eros Arrow bath salts. Hedonist 
Heaven body cream and Infinite Odyssey sea-foam shower 

gel. Add a velvet rose pillow, and owner Joan Hug will tie it for making this aphrodisiai 
all up with a hand-dyed satin ribbon. Now off you go to get Kinney Blvd.. Venice. 310- 
in touch with her feminine side. 5 19 N. l.a Cienega Blvd., Ste. 
205, West Hollywood, 3 10-360-9300. 



The He flottante at is a veritable pictograph of the sexyl 

dessert: a generous scoop of airy meringue set afloat like the Lovel 
Boat in a pool of rich, vanilla-laced sauce anglaise (see page 98). a| 
dribble of warm caramel and a sprinkle of almond fairy dust add al 
/'e ne sais quoi of flavor and. always important, feel. Pastry chef Ericl 
LeLoir. whose barely comprehensible accent attests to his French! 
ancestry, inherited the recipe from his mother and wins extra points! 

iac as easy to apply as it is to eat. 1031 Abbot| 
Kinney Blvd.. Venice. 310-314-0004. 



me shoes 



What can yon do with metal, latex and leather 9 (Aside! 
from tbat.) L.A. shoe designer Adriana Caras uses these ma-j 
terials to create the Tanya shoe (S425), a sexy stiletto that's mak- 



THE TANYA SHOE 




hat's more obviously sensual than molten chocolate? Try a volcano* 
of chocolate, as in the melting hot-chocolate souffle at . It's the! 
restaurant's most popular dessert — or dish, for that matter. The gooeyl 
treasure trove of a confection the Incas considered a precious cum 
rency is hidden inside a souffle with a slightly crunchy crust housing! 
a moist, rich interior. A creamy serving of vanilla ice cream can't help! 
but melt in the presence of this dark, handsome beauty, which was! 
mistakenly conceived by the original Roy's first pastry chef. (He un-l 
dercooked a sample and laid his taste-testers flat — which, in terms! 
of gastronomical foreplay. is a good thing.) Fashion Island. Newport] 
Beach. 949-640-7697. 

If you're looking for sophisticated sexiness, an alluring interchange! 
where innuendo is hotter than flashiness. s Meyer lemon! 

tart is bound to turn the trick. Nancy Silverton's creation is a sublimely! 
refined balance of tastes and textures, with a custard that straddles! 
the worlds of tang and sweetness atop a mett-in-your-mouth sugar] 
crust. Add a negligee of meringue topping and a champagne-vine-^ 
gar sauce, and you can call it a very happy night — no matter howl 
things go back at your place, or even if you never get that far. 624 S.| 
La Brea Ave.. 323-938-1447. 
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ice for a touch of evil. Now wit 
Hollywood's favorite 
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N ITS GLITZY SURFACE, Bolero 
seems like a more luxurious ver- 
sion of what in Los Angeles are 
known as "gentlemen's clubs." 
There are more Ferraris in the 
parking lot than on a hot Monday 
night at Morton's. The club itself 
is modern and plush, a two-tiered 
affair with deep banquettes, lots 
of mirrors and a center stage the size of a boxing ring. The 
gentlemen here seem more gentlemanly than in Los Angeles, 
more coat-and-tie, more corporate. There is a lot of smoke, 
mostly from expensive Havana cigars. Among the men in 
groups, who make up two-thirds of the patronage, there is an 
air of festivity, of deals being closed, contacts being made. The 
other third of the gentlemen are by themselves, but the point 
of their presence here is to not be alone. 

Bolero showcases about 50 incredibly beautiful women 
ranging from Gwyneth Paltrow blondes to Cindy Crawford 
brunettes. Some dance onstage, some on the tables of the ban- 
quettes; others lead the gentlemen into velvet-curtained cham- 
bers in the back for more personal encounters. All 
the women wear expensive, imaginative lingerie, 
usually black or red, which will be shed, except for 
the tiniest of G-strings, which are flashed discreetly 
yet incessantly. The women here are all major fan- 
tasy creatures. And at Bolero, these fantasies can 
come true. 

The action at Bolero may seem like a scene out 
of Rio or Monte Carlo or Moscow, or one of the 
pockets of Las Vegas that has not been converted 
to "family" entertainment. Money, glamour, heroic 
blondes, high rollers. Very international, very jet- 
set. Yet you don't need a jet to get to Bolero, which 
is but a short hop across our very own border in 
Tijuana. 

Tijuana} The name hardly evokes glamour, but 
it does vibrate with sex. Notorious Tijuana, "TJ," 
the Touch of Evil border town that has been an 
erotic playground for several generations of Holly- 
wood players, has become a very hot (in every sense) 
destination once again. 

Tijuana is now the fourth-largest city in Mexico, 
with a population closing in on 2 million. A huge 
amount of money is there, and it's not just from the 
drug trade, although it is believed that a large por- 
tion of the narcotics that enter the United States do 
so through Tijuana. Many major American and 
foreign companies, such as Johnson 8c Johnson, 
Kodak, Hewlett-Packard, Sony, Samsung and some 
50 others, have giant plants and factories in the city, 
and, in light of the passage of the North American 
Free Trade Agreement (NAFTA) in 1994, more 
will follow. Tijuana is big business, which may 
explain why at Bolero so few of the gentlemen are 
Mexican. Instead there are some executives from 
Qualcomm, the hottest stock ever to hit San Diego. 
There are the French and German overlords of the 



cheap-labor facilities in Baja. There are cattle barons from the 
Midwest, escaping the winter chill with a week's vacation at 
the Hotel del Coronado, where Some Like It Hot was filmed, 
15 minutes away. And there are Hollywood people, executives, 
agents, lawyers, creative types, out for the unabashed good 
times they simply can't have north of the border. 

"A lot of Industry guys go to Tijuana. They tell their wives 
they're going to Aviara [the Four Seasons resort north of San 
Diego] to play golf; then they go south at night," says Martin 
Caan, former William Morris agent and president of Kings 
Road Productions, who is starting a national chain of cigar 
clubs. "It's a hot place, but nobody's bragging about it." 

Hollywood has plenty of euphemistic excuses to go down 
to naughty Tijuana, most of which involve wholesome recre- 
ational activities in adjacent San Diego — golf at Torrey Pines, 
tennis at La Valencia, losing weight at La Costa, even hang- 
ing at Sea World. But many in Hollywood don't need any 
excuse. "I went and had a terrific time," says Century City 
attorney Peter Van Petten. "Great music, great drinks, great 
atmosphere. And it's an amazing bargain." 

Aside from the tequila, the Havanas and the fresh seafood, 



A lot of go to Tijuana. They 

tell their they're going to play golf, then they go south 

a hot pua'. , but nobody's bragging about it. 
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the biggest bargain is sex. In Los Angeles, "the rate for an hour 
with one of my ladies is $500," says "Carla," one of the suc- 
cessor madams to Heidi Fleiss in the deluxe Beverly Hills bed- 
room trade. And that's just for a quickie. All-nighters start at 
S2,000. Who can pay for it? "Internet guys, bankers, stock- 
brokers on a good day, a lot of TV writers. You'd be amazed," 
Carla says, not flinching in the least. 

"Even rich Hollywood guys don't want to pay $500," re- 
torts writer-director Richard Tuggle, who dealt with the dark 
side of pleasure in the Clint Eastwood starrer Tightrope. 
"They'd rather drive down to TJ and pay $50, then go on to 
Ensenada and get some great fish tacos." Adds Garrard Glenn, 
a producer whose next project is a Whit Stillman-directed 
romance about Paris in the '50s, "It's culture shock, but once 
you get past that, it's quite amusing. I had heard lots of 
people talking about how wide open it was, how it was just 
like Havana and these other fabulous hot spots. I had to see 
for myself." 

"I love Tijuana," says Yves, a French-born, Hollywood- 
based modeling agent who, like other Tijuana-philes, doesn't 
want to be identified. "Not so much the sex," he says, 
explaining his desire for anonymity, "but because of the 



drugs, the killings |dozens this year, including the 
chief of police|, Tijuana has a bad name. But for 
tourists it is very safe. Safer than Los Angeles. It's 
actually very European. With the women, the 
whole mentality is different there. Nobody is afraid 
of pleasure." 

TIJUANA IS A YOUNG CITY, founded 
barely a hundred years ago. Named Tia 
Juana, or Aunt Jane, reputedly after the 
proprietress of the once-desolate border 
region's first cantina, the dusty outpost 
for cattle and sheep ranchers shortened its name 
and became a boomtown during America's Prohibi- 
tion era, when it was the closest place for thirsty 
Californians to buy a legal drink. With a popula- 
tion of less than 10,000 in 1920, when Prohibition 
began, Tijuana already had 76 bars to welcome the 
crush. Hundreds more followed. The town's first 
great resort, the Agua Caliente hotel and casino, 
opened in 1928 (it's now a school). Clark Gable 
and Jean Harlow were among the early guests. By 
then, Tijuana had high-stakes gambling. Thorough- 
bred racing, greyhound tracks, jai alai and sex, sex, 
sex. Such show business bons vivants as Charlie 
Chaplin, Fatty Arbuckle, Rudolph Valentino and 
Buster Keaton regularly went to TJ, where they par- 
tied with the likes of Al Capone at nightspots fea- 
turing such great jazzmen as Jelly Roll Morton and 
Kitl Ory. Tijuana was the Las Vegas of its day. 

Sadly for Tijuana, the alcohol boom ended in 
1933 with the repeal of Prohibition. Four years 
later, the government of Mexico outlawed casino 
gambling. All that remained was sex, which, with 
the commencement of World War II and the im- 
portance of San Diego to the Pacific theater, proved 
to be no minor consideration. The navy unofficially adopted 
TJ as its port of last resort. The city developed a global repu- 
tation for its vast nightclub-brothels and their specialty act, 
"the donkey show," which highlighted a Catherine the 
Great-style coupling between beauty and beast. The donkey 
became Tijuana's town symbol. 

Even when the war ended, Tijuana refused to die. "Holly- 
wood always loved Tijuana. It wasn't on Hedda | Hopper | and 
Louella's [Parsons] beats, so it was a place for the stars to go 
where no one would see what they did," says Eddie Jaffe, the 
venerable Broadway press agent who is said to have been the 
inspiration for the Tony Curtis character in Sweet Smell 
of Success. "I went there a lot in the '40s and '50s," Jaffe 
reminisces. "There were great restaurants, the track [such fa- 
mous horses as Phar Lap and Seabiscuit ran there |, the bull- 
fights. I'd see everybody down there, Robert Mitchum, Ty 
Power, Spencer Tracy. Yes, there were the whorehouses. They 
were for everyone else, not the stars. The stars expected every- 
thing for free." 

"Errol Flynn would pay. He'd pay three or four girls at a 
time. A lot of stars would pay," counters Robert Slatzer, the 
journalist and screenwriter who is best known for his perpet- 
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ually controversial assertion that he and his then-girl- 
friend Marilyn Monroe were married in Tijuana on 
October 4, 1952, only to have to return to Tijuana, 
on orders from Marilyn's boss, 20th Century Fox 
chief Darryl F. Zanuck, to destroy the wedding license. 
Despite the Zanuck-directed annulment, Slatzer 
has fond memories of Tijuana. "It had a very New 
Orleans, Bourbon Street atmosphere. There were 
wooden sidewalks, pickpockets everywhere, but the 
bars were great. I remember seeing Frank Sinatra with 
Lana Turner on one arm and Ava Gardner on the 
other coming out of one saloon carrying a bottle of 
milk. He wasn't drinking then, but he always wanted 
to be in on the action." j 
As far as the sex scene goes, "it wasn't quite like 
Havana, where they had live man-woman sex shows," 
Slatzer continues. "In Tijuana, they had their famous 
donkeys, painted with stripes to look like zebras for 
some reason. It was more artistic — I suppose that's 
what they thought. The most famous brothel was 
called the Molino Rojo, the Red Mill. Lovely girls, re- 
ally lovely. Very clean, no VD in those days. But there 
were so many crucifixes on the walls, it felt more like 
a church annex than a whorehouse. Five dollars was 
the average price, $20 for the cream of the crop. And 
that was for the whole night. I partook," confesses the 
man who may have married Marilyn Monroe. 



For tourists it's vei 
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MY FIRST VISIT TO TIJUANA was inl 
1967, the Summer of Love. Three of my[ 
eastern college classmates and I took a| 
"California Dreamin'" road trip thatl 
started, as all trips did that summer, inl 
Haight-Ashbury. We hadn't planned it, but people kept I 
telling us we had to check out "TJ," which my friends and I 
learned was the sex capital of the Pacific Coast. It seemed like 
the antithesis of the Haight, with its "free love," but then again, 
love in TJ wasn't supposed to be very expensive. 

With its dirt streets, its burros and burritos, its mariachis 
and mescal madness, Tijuana was definitely third world, out 
of this world. We spent the evening at the Chicago Club, a 
sprawling, multiroomed cantina with a hundred "hostesses," 
many of whom were blond surfer-girl types who happened to 
be Mexican, thus shattering the sultry Dolores Del Rio stereo- 
type. There was a live, lusty band that put Herb Alpert to 
shame. The place was full of other road-tripping college boys. 
The entire effect was that of an Ivy League stag party. At 
one sideshow, called, punnishly, Don Quixote, there was 
an animated neon sign featuring a randy donkey, but the 
beast of burden had gone off duty when we arrived. We loved 
the whole scene and wanted to do another night, but the 
next morning several hundred people in Tijuana died in a 
food poisoning epidemic. We took it as a sign. Next stop 
was Disneyland. 

Once I began hearing the renewed buzz on Tijuana, I was 
eager to go back, if only to recalibrate my youthful memories. 
I wasn't quite prepared for the New Tijuana. Now there were 
monumental boulevards in the style of Mexico City, fancy 



shopping malls in the style of Newport Beach, high-rise lux- 
ury hotels in the style of Las Vegas, with casino facilities still 
awaiting the hoped-for repeal of Mexico's antigaming laws. 
"The word was that when Vegas really got going in the '50s, 
the big guys there made a deal with the Mexicans to keep 
gambling out of Tijuana," recalls Jaffe, explaining the long 
prohibition. "They didn't want the competition so close to 
Southern California." 

The heart of Old Tijuana is the Avenida Revolucion, an- 
chored by its gorgeous Spanish-style Fronton Palacio, or Jai 
Alai Palace. The broad boulevard is lit up Vegas style block 
after block, with one fancy discotheque-bar after another. 
There's a Hard Rock, part of the global chain, and a Baby 
Rock, no relation; the name is a reference to its Flintstones 
decor. Baby Rock is considered the best place in town to meet 
local women; expensive call girls are said to frequent this and 
other Avenida Revolucion clubs, where the music ranges from 
Spanish rock to South-Central rap. 

The clubs are fun. "Axl Rose came in recently. So did Jon 
Bon Jovi and Kool & the Gang," says Aldo Vargas Navarro, 
general manager of the Hard Rock. "We get lots of American 
stars." What about call girls? "Tijuana is famous for its 
women," Navarro replies with a laugh. "Who can tell who 
does what?" Nearby are the few remaining vestiges of 
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Tijuana's Hollywood glory days. There's the Hotel Caesar's, 
where the Caesar Salad was reputedly invented in 1924; it's 
run-down, and a Carl's Jr. occupies part of the premises. 
There's the Child Jai, a still-good Basque restaurant where 
Ernest Hemingway supposedly used to hang out with the in- 
ternational jai alai stars. A Christmas card from the author is 
proudly displayed on a wall. 

But the real difference between north and south of the 
border is a brief, $5 taxi ride (all Tijuana taxi rides seem to 
cost $5) up Avenida Revolucion to Calle la. This is the sec- 
tion of town known as Zona Norte, or Zona Rosa, or the red- 
light district. Even though this area (between the Avenida 
Constitution and the Avenida Ninos Heroes) is only a few 
square blocks, the "Zona" seems enormous, especially since 
there is not an inch of space where something outrageous 
isn't going on. 

The streets are an incredible cacophony of mariachi bands — 
5, 10 on every block. There are delicious smells of grilling pork 
and beef for tacos, mixed with the pungency of ubiquitous 
donkeys. Although the Don Quixote is gone (civilization has 
made at least one step forward), tourists still love having their 
pictures taken with the donkeys, as ever painted with their 
zebra stripes. Neon blazes. The clubs have names like Hong 
Kong, Adelita, Mexico Lindo, Tropical. Touts beckon from 




every doorway. It's like the midway of a very debauched car- 
nival, although there are no streetwalkers in evidence. In fact, 
everyone I see is male. 

I return to my old haunt, the Chicago Club. "It's still num- 
ber one," Yves, the model agent, had told me. "The most girls. 
The most honest." I pass three guards with bulletproof vests 
and machine guns and am searched for weapons. But inside, 
it's not at all what I remembered. The Chicago Club has 
changed since the Summer of Love. It's been completely mod- 
ernized, at least brought up to the Saturday Night Fever disco 
era. Everything is Formica. The house band is gone, replaced 
by Cher on CD. Instead of dozens of naked nymphs cavort- 
ing at the rickety tables, there's one tired stripper on a low 
stage. Around the rectangular room are about a hundred 
young, innocent-looking girls, all poured into bootleg knock- 
offs of designer minidresses. 

They're largely unsophisticated village girls in their late 
teens, early twenties. Few speak English, only enough to in- 
dicate that to "go upstairs" to the adjacent hotel de rendezvous 
will cost $50, for what rarely takes longer than half an hour. 
Prostitution is not considered a crime in Mexico but rather 
an "administrative infraction" that is rarely enforced, ex- 
cept against streetwalkers when city fathers want to up- 
grade a neighborhood. The women all keep a supply of 
Icondoms on hand, and protection seems to be uni- 
versally employed. 

The men at the Chicago Club are primarily Ameri- 
cans. Many are students, maybe on a "Losin' It" 
jjourney. Others lost it long ago and are desperately 
I trying to get it back. There's a steady traffic of couples 
•leaving, the girls returning by themselves, adjusting 
Itheir short skirts, fixing their makeup in the smoky 
1 mirrors, training their smiles on their next prospect. 
|The noise, the shoving, the cigarette smoke, are over- 
1 whelming. You can't move without a lot of body con- 
Itact. It's too much. The raucous street, by compari- 
|son, seems like a holiday in paradise. 

I head back to Avenida Revolucion, to the "high- 
Iclass" end near Sanborn's, the Bloomingdale's of 
lMexico; this is the second caste level of sin in Tijuana. 
Ilf the Zona Norte is the bread and butter, the 
I Revolucion strip clubs are the cake and jam, the play- 
Iground of the higher rollers, if not the Ferrari drivers, 
jl go to Madonas, which is like a flat-out bachelor 
[party. Thirty girls are down to G-strings, all dancing 
I at once, on stages, bars, tables and behind tattered 
I black curtains in tiny wooden cubicles on two floors, 
I where touchy-feely lap dances that leave little to the 
imagination occur. The salsa music is infectious; hope- 
I fully, nothing else is. 

Madonas' clientele is older than the boys in the 
I Zona, well dressed, again largely American. Lots of 
I $ 1 0 bills are being passed to the girls, who, in addi- 
tion to being naked, are different from the Chicago 
I Club girls in that they are older, English-speaking and 
[voluptuous far beyond what nature may have in- 
tended. They've got that "L.A. look." Tijuana-goes- 
I CONTINUEO ON PAGE 153 
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To say that Russ Meyer makes sex movies is 
like calling Macy's Thanksgiving Day Parade 

a public gathering. Hailed as a pioneer of the sex- 
ploitation film. Meyer has perfectea a style so luOicrously 
over-the-top that his films seem to satirize sex even as 



they celebrate it. The director of 23 trash classics. Meyer 
peoples his lurid soap operas with buxom waitresses, tough 
motorcycle mamas, wild hitchhiking hippie chicks, obliging 
handymen, sinister strippers, horny truck drivers, virginal farm- 
ers' daughters, muscle-bound ranch hands, voluptuous go-go 
girls, lascivious nurses, sex-starved preachers; it's a cornucopia 
of archetypes, and collectively they shout, "Welcome to 
America, baby!" His characters are sublimely ridiculous, and 
Meyer knows it. 

"I intend my films to play as comedies, because sex is 
funny," says the 78-year-old director. "People take sex much 
too seriously, and that's where Russ Meyer comes in handy." 

Without trying, Meyer has become a legitimate cultural 
icon. The Museum of Modern Art owns three of his films, 
and he has shown his movies at Yale and 
Cambridge. "People like Russ's films because 
they're exuberant satires," says former Meyer 
collaborator and crony Roger Ebert. "Get be- 
yond the sex and nudity, and you see a sensi- 
bility somewhere between Andy Warhol and 
Al Capp. While the work of his contemporaries 
has disappeared into the morass of porn, his 
films continue to thrive because they're pure 
pop art." 

As anyone who's seen a Meyer film can tell 
you, the man is a connoisseur of the female 
form, and his particular area of expertise is the 
breast. Not just any breast, mind you; Meyer 
specializes in the freakishly large breast. "I start 
to get interested at about a D cup — anything meyeTs cha«5¥TS 
smaller than that is just too small for me," he girls, motorcycle mamas 
"heerfully declares. "You wanna get some real like (from^to^j yh 
ig numbers, and I've seen them as big as a 
• triple F. There's no such thing as a breast that's 
;oo large, either — I will somehow fit it in." 
Those unfamiliar with the Meyer aesthetic 
Scan get a crash course this fall at the Mark 
Moore Gallery at Bergamot Station, where an 
-exhibition of Meyer's photographs of girls and 
(landscapes opens September 16. Curator Cliff 
Benjamin says they're "a great representation 
lof the joy and sexual freedom associated with 
khe '60s." 

I This will be Meyer's first gallery show, and 
he's baffled that anyone is interested in his pho- 
tographs. He's also surprised to hear that three 
rock bands have named themselves after his 
films (Faster Pussycat!, Vixen and Mudhoney 




and although he's pleased to learn that culture critic Camille 
Paglia loves his work, he has no idea who she is. He's too busy 
running the Meyer empire to keep up with such things. He 
hasn't released a feature in 20 years, but he has devoted count- 
less hours over the past decade to the completion of A Clean 
Breast, a three-volume, 1,213-page autobiography that will 
be available in August, by mail order, for $350. Printed in a 
limited edition of 5,000 copies, the generously illustrated book 
will be the first release from Hauck Publishing, a company 
Meyer owns, named in memory of his mother (whose maiden 
name was Hauck). 

Meyer lives in the Hollywood Hills, on a tree-lined street 
devoid of activity but for the ubiquitous Westec patrol cars 
that prowl the city's better neighborhoods. His brown two- 
story house could use a paint job, but the fleet of automobiles 
parked in front suggests money isn't the problem. There's a 
gold Mercedes, a Jaguar ("a gift from a stripper," says Meyer), 
several newly minted compacts and a weather-beaten truck 
with a tattered bumper sticker that says HANOI JANE. 

Meyer's assistant greets me at the door, and we chat for a 
minute before I excuse myself to use the bathroom. Meyer 
overhears this as he enters the room and growls "I wanna 
watch" with a delighted grin. He's barefoot, wearing cutoffs 
and a blue cotton button-down shirt pulled tight around an 
ample waistline, and is every inch the eccentric 
millionaire. Divorced three times, Meyer is cur- 
rently single following an acrimonious parting 
from former companion Melissa Mounds, an 
xotic dancer who periodically lived with Meyer 
in his Palm Desert home in the early '90s. For 
now, he spends the bulk of his time with his 
staff of three, who clearly adore him. 

Meyer is a pack rat, and the walls and ceil- 
ing of his house are covered with memorabilia: 
posters for movies starring women with breasts 
jjso large they resemble flotation devices; photos 
of Meyer's beloved dog, Harry, now deceased; 
pictures and souvenirs from his days in the 




GINAL FARMERS' DAUGHTERS. VOLUPTUOUS GO-GO 
WERE INTENTIONALLY RIDICULOUS IN CLASSICS 

ussycat! Kill! Kill!. Mudhoney. Supervixens 

army; images of his mother; shots Meyer re- 
cently snapped at the Salton Sea. All the im- 
ages are scrambled together, and to walk 
through his house is to take an illustrated jour- 
ney through his life. 

A light table is scattered with color slides of 
women, and bookshelves on the wall sag under 
the weight of dozens of obsessively maintained 
scrapbooks. Sitting on a sofa littered with odds 
and ends is a box containing the ashes of 
Meyer's army buddy Bill Teas, who starred in 
Meyer's first feature, The Immoral Mr. Teas, 
n 1959. (A caring passerby scribbled "Don't 
Drop!" on the box.) Upstairs is an office 
stocked with films, soundtracks and T-shirts. If 
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you want a Russ Meyer item, 
you must order it from him, be- 
cause he's retained the rights to 
everything he has produced. 

In chatting with Meyer, it 
quickly becomes apparent that 
his sexual politics are rather 
byzantine. He's quite courtly 
with women — when I drop 
something, for instance, he 
jumps to pick it up, and he's 
concerned that I have a drink 
that pleases me. He nonetheless 
has some unconventional ideas. 
"I've never been interested in 
working with mainstream ac- 
tresses," he says. "I'm interested 
in working with women who 
are built from the ground up, 
and the women with the biggest 
breasts are the most important 
actresses as far as I'm concerned. 
Men love women who are over- 
built; we love to grovel with 
them, to get them down and 
penetrate them." 

How to describe Meyer's 
point of view? Is it populist? 
Egalitarian? Sexist? Darwinian 
is, perhaps, the best label. 
"Women are always in control 
in my films," he says. "By and 
large, the men are the fools." 

Ebert agrees. "Women aren't the mindless sex objects in 
Russ's movies — men are, and I think men enjoy that. Instead 
of asking the audience to identify with some overendowed 
sexual superman, he presents male heroes who are ravaged 
and smothered by insatiable dream women." 

Meyer's films do indeed feature their fair share of 
Amazonian superwomen, but what about the scenes in films 
like Finders Keepers, Lovers Weepers or Beneath the Valley 
of the Ultravixens, which depict women getting the tar beaten 
out of them? "Some of those women needed a good, round 
thumping," says Meyer, in defense of his directorial vision. As 
for the temptress in Supervixens, who is brutally battered, then 
electrocuted in a bathtub? "She had to leam she could not just 
have her way," he says firmly. 



Meyer was born in Oakland in 1922. 

His father was a cop. his mother a nurse who married six 

times. "Mother influence is extremely important, and I 
had a great one," says Meyer, who began shooting home 
movies at age 12, using a camera his mother bought for him 
by pawning her engagement ring. "She defended me to the 
teeth, and everything her son did was right. People have said 




my interest in breasts goes back 
to my mother, and that's possi- 
ble, because she did have big 
breasts. I don't remember see- 
ing them a lot as a child, but I 
must've." 

He enlisted in the army in 
1941 and was stationed in 
Europe as a combat cameraman 
through 1945. "That was the 
greatest experience of my life, 
and my friends from the army 
mean a great deal to me. I'm still 
in touch with most of them, and 
we're very close. I loved the ex- 
citement of the war and the op- 
portunities for relationships with 
women that it provided." 

Following the wai; Meyer re- 
turned to Oakland and started 
shooting stills for nudie maga- 
zincs. 1 le met exotic dancer 
Tempest Storm, and they moved 
to Los Angeles together in 1948. 
"Tempest is with somebody 
now, and that makes me mad, 
because I lost a hell of a good 
lay," Meyer grumbles. 

"When I got to L.A., I 
worked as a photographer for 
Playboy, which was in its early 
days then," he recalls. "I've 
known Hefner for years, but I 
don't like him anymore. He's a little king and he's doing fine, 
but sometimes I wonder if he's as fine as he thinks." 

Meyer moved up to features with The Immoral Mr. Teas, 
which earned more than $1 million on its $24,000 investment. 
Mr. Teas plays like a silent comedy and seems charmingly in- 
nocent by today's standards. Meyer summarizes it as "three 
naked women, 60 minutes," and the plot is nothing more than 
a guy peeping at women in various states of undress — skinny- 
dipping, modeling nude for a life-drawing class and so forth. 
It was nevertheless hailed as "the best American comedy of 
the year" by Show magazine critic Leslie Fiedler, and it marked 
a turning point in popular culture. 

"Mr. Teas had the same kind of look-but-don't-touch nu- 
dity that Hefner introduced in Playboy," Flbert says, "and was 
the first American nudie movie that moved beyond burlesque 
houses and into the mainstream theaters. Soon there was a 
tidal wave of nudies, but where Russ showed his wisdom was 
in avoiding the industry's move to porn. He always wanted 
his films to play real theaters rather than the pom houses con- 
trolled by the Mob." 

Seven years prior to the release of Mr. Teas, the Supreme 
Court had ruled the censorship of films unconstitutional, but 
the '50s remained a decidedly prim decade. "I didn't deal with 
censors — I dealt with the police," recalls Meyer, whose films 
played to audiences largely composed of male college students. 
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"They'd arrest me at theaters where my films were playing on 
grounds of nudism, hut I always had a good lawyer, so I never 
had to spend time in jail. The people who had real trouhle 
were the people making hard-core, which I didn't do. I've never 
cared for pornography. I'm more interested in putting on a 
show with women who are overbuilt." 

Meyer's next film, Eve and the Handyman, starred Eve 
Meyer, a Playboy centerfold whom he married in 1 952 and 
divorced in 1970. A onetime legal secretary, she helped es- 
tablish her husband as a businessman and taught him how to 
protect his investments. "I knew I'd marry her the minute we 
met, and she was the greatest love of my life," he says. "We 
broke up because I'm a no-good son of a bitch." 

In 1965, Meyer released the film many regard as his mas- 
terpiece, Faster Pussycat! Kill! Kill!, ostensibly about three 
strippers who go on a murderous rampage in the desert in 
search of a fortune. He says, though, that "it flopped when it 
was first released, because people couldn't handle the idea of 
women being in charge and beating men up. It's not a man's 
picture, per se. It's gone on to become a big success, but it does- 
n't have enough bare knockers, as far as I'm concerned." 

Three years later, Meyer scored a critical and commercial 
success with Vixen. Made for $72,000, the film played to full 
houses for a year at a Chicago theater, where it grossed more 
than $1 million and went on to earn more than $6 million. 
That same year, the Hays Code, the antiquated rating system 
that had policed morion pictures for sexual indiscretion since 
1934, was abolished. Among other things, this meant that the 
major studios could finally get their hands on some of the cash 
Meyer had been raking in, and he was offered a production 
deal at 20th Century Fox. 



"Dick Zanuck was running the studio then, and I had the 
whole birthday cake while I was there. They gave me gener- 
ous budgets, didn't ask me to change a thing and marketed 
my films as art movies. Loads of women came in wanting to 
work for me, and I told them right off, 'I can't promise you a 
role, you're gonna have to take your clothes off, and I may 
ask of your pleasures,' " remembers Meyer with a stunning 
lack of self-consciousness. "I never had a girl leave when I said 
that, because the women who came in knew my reputation. 
Fox knew what I was doing, too, but they never said a word 
for the simple reason that I was making money for them. 

"Most guys in the movie business are incredibly sleazy, and 
they're always trying to get into women's pants, but they do 
it in a manner I find sickening," he adds. "Studio executives 
are the most evil people in the world, and I'll take an inde- 
pendent guy any day." 

Because Ebert gave Vixen a glowing review, Meyer asked 
him to write the screenplay for Beyond the Valley of the Dolls 
(1970), marginally inspired by the Jacqueline Susann potboiler. 
The picture did well, so Ebert also had a hand in Meyer's next 
film, The Seven Minutes, an adaptation of the Irving Wallace 
novel. "That one flopped because it didn't have enough tits, 
and it was my last picture with Fox, who'd decided they'd had 
enough of me." 

Meyer went on to make four more films, including Beneath 
the Valley of the Ultravixens (1979), but it's generally agreed 
he did his best work in the '60s. None of his movies has ever 
gone out of print, however, and none has ever stopped play- 
ing. "I know there are people out there who still want to see 
my stuff, because I'm making money all the time," says Meyer 
gleefully, la 
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Traxx 

800 N.ALAMEDA ST. 

downtown (/i 3-625- i 999) 
L Mon.-Fri.; D Mon -Sat 
Fuse Spanish Colonial, art deco 
and moderne architecture 
with an equally eclectic crowd, 
and you have this swank 
stop in the newly restored 
Union Station bavor 
the ambience — very Raymond 
Chandier (only brighter) — 
while enjoying Prince Edward 
Isle mussels steamed in 
lempngrass-coconut milk and 
a roasted pasilla chile 
stuffed with chipotle chicken 
in black-bean sauce. The 
crunchy chocolate-truffle cake 
with crfime anglaise is 
also a must The bar sits across 
the main corridor in what 
used to be the station's tele- 
phone room and offers 
the same full menu. Full bar. 
($$$) California Nouveau 
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DOWNTOWN/MID CITY 

ABC Seafood 205 Ord St. (213-680-2887). B-L-D daily. 
Bustling, authentic Hong Kong-style seaftxxl house, 
where huge tanks or squirming edibles ring the din- 
ing room and hungry acolytes come in waves on 
weekends for dim sum. Expect lots of chaos and a 
kitchen that dix-sn't know from not using MSG. Beer 
and wine. ($) Cantonese 

Atlas Bar & Grill 3760 Wilshire Blvd. (213-380-84001. 
L Mon.-Fri.; D Mon.-Sat. Situated next to the Wil- 
tem Theater, the Adas attracts a wide range of fahulosi, 
who show up for transglobal cuisine with a (Caribbean 
flair and torch singers in the style of Judy, Liza and 
Bene. Do dress tor the occasion, lull bar. i$$Sl Global 

Cafe Pinot 700 W. 5th St. (213-239-6500). L Mon.-Fri.; 
1) nightly. Joachim Splichal's spin-off of Pinot Bistro — 
itself a spin-off of Patina — is situated next to the 
Central Library in a shoebox of glass with a view 
(skyward) of the towers of downtown not ordinar- 
ily glimpsed. The food is Splichal Lite, which is to say 
it's eccentrically delicious Provencal California cook- 
ing, at reasonable prices. Watch for him to expand 
this one all over the known world. Full bar. ($$$) 
California/French Bistro 

Cicada6l7S. Olive St. (213-488-9488). L Mon.-Fn.; D 
Mon.-Sat. This grand, elegant space serves old-world 
mainstays subtly infused with new flavors: a starter 
of fried zucchini flowers stuffed with sea bass and 
served with scallops and yogurt; a lusciously curried 
vegetable risotto; and whole-grain tagliatelle strewn 
with duck, truffle oil and crispy leeks. Full bar. ($$$) 
Northern Italian 

Ciudad 445 S. Figueroa St. (213-486-5171). L Mon.-Sat.; 
D nightly. All the dishes at Mary Sue Milliken and 
Susan Fcnigcr's cheery spot are delicious: green-ba- 
nana tamales with pork, olives and raisins; plantain 
gnocchi; salmon tartare with plantain chips; poached 
Chilean sea bass in a saffron broth. Sorbet may be all 
you can manage, but the pastries are worth the effort. 
Shuttle service to nearby theaters is available by ad- 
vance request. Full bar. ($$$) Latin 

El Cholo I 121 S. Western Ave. (323-734-2773). L-D 
daily. LA.'s otdest Mexican restaurant is famed for 
its peerless margantas, nachos, guacamolc and green- 
corn tamales. One of the best connections we've got 
between the old Spanish cooking of (California and 
authentic Mexican cuisine. Full bar. ($) Mexican 

Empress Pavilion t hinatowri Bamhm Plaza, 988 N. Hill 
St., Stc. 201 (213-617-9898). B-L-l) daily. Hong 
Kong-style means a daily feast, with split dishes of 
roast pork and suckling pig, shredded duck with jelly- 
fish and a clay pot packed with crab and vermicelli. 
And that's just round one. With more than 140 dishes 
on the menu, this rambling hall remains the culi- 
nary monarch of (Chinatown, and the fixed-price 
family-special menu easily feeds 10 for as little as 
$178. Him sum every day starting at 9 a.m. Full bar. 
($$$) Cantonese 

Engine Co. No. 28 644 S. Figueroa St. (213-624-6996). 
B-L Mon.-Fri.; D nightly. This is best described as an 
American bistro; in other words, a downtown citadel 
of Boy Ftxxl — beef, stews, meatloaf and the like in a 
former firehouse full of brass and leather that's be- 

these listings ARE an objective guide to establishments 
reviewed and recommended by our dining critics and staff 
and have no relationship to any advertising in Los Angeles 
magazine. Visits are anonymous, and all expenses are paid 
by the magazine. 

Price classifications are approximate and are based on 
a typical three-course dinner for one person, exclusive of 
drinks, tax and tip; unless otherwise noted, these restau- 
rants accept most credit cards. 

Key to Symbols 

($) Inexpensive — Dinner under $ 1 5 
($$) Moderate — Mostly under $25 
($$$) Expensive — Mostly under $50 
($$$$) Very expensive — $50 and over 

B: Breakfast: L Lunch: D: Dinner 

WE WELCOME YOUR COMMENTS AND SUGGESTIONS 

Please write do "Dining Out," Los Angeles magazine. 1 1 100 
Santa Monica Blvd.. 7th floor, Los Angeles. CA 90025; or e- 
mail us at LAIeners@lamag.com. 
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come one of the busiest businessmen's hangouts in 
town. And if you go for pretheater dinner, they'll get 
vou to the show on time. Full bar. ($$) American 
Guelaguetza 3337V2 8th St. (213-427-0601 ). L-D daily. 
It's no wonder that this little restaurant, with its hand- 
bag-size empanadas stuffed with cheese and mush- 
rooms, banana leaf-wrapped tamales and the best 
moles in the city, is so crowded. But don't let that 
thwart you; the ftxxl is well worth the effort. No al- 
cohol. ($| Oaxacan 
Impresario 165 N. Grand Ave. (213-972-7333). L Mon.- 
Fri.; D Tue.-Sun.; brunch Sun. The atmosphere at 
this swanky restaurant on the fifth flixir of the Doro- 
thy Chandler Pavilion is elegant, the soups remark- 
able. The secondi don't measure up to the primi, but 
what other restaurant can serve you a chopped salad 
and lobster cannelloni and get you back to the Taper 
before the curtain? Full bar. ($$$) Northern Italian 
McCormick & Schmick's Seafood Restaurant 633 W. 
5th St. (213-629-1929). L Mon.-Fri.; D nightly. Part 
of one of the most successful seafood establishments 
in the Pacific Northwest, this branch is the largest fish 
house in L.A. There's lots of wood and leather, and 
ample menus are printed daily to reflect what's new, 
mixing tradinonal offerings with contcmporarv tastes. 
Full bar. Also at: 206 N. Rodeo Dr., Bever'lv Hills 
(310-859-0434). ($) Seafood 
Nick & Stefs Steakhouse 330 S. Hope St. (2 1 3-680-0330). 
L Mon.-Fri.; D Mon.-Sat. At Joachim Splichal's ul- 
timate highbrow steak house, giant cuts of beef hang 
dramatically in a glass-walled aging chamber, and 
the service in the moderne dining room is flawless. 
The meat is superlative, and sides like polenta with 
mascarpone, creamed spinach with garlic crust and 
roasted beets with horseradish cream are seriously in- 
dulgent. So is the lemon meringue pie. Full bar. ($$$$1 
Steak House- 
Ocean Seafood 750 N. Hill St. (213-687-3088). B-L-D 
daily. One of Old (riinatown's premier seafood houses, 
with a dim sum lunch some say is the best in town. 
(And who are we to argue — it's wonderful!) Full bar. 
($$) Cantonese 
Pacific Dining Car 1 3 1 0 W. 6th St. (2 1 3-483-6000). B- 
L-D daily. L.A.'s oldest steakhouse is built, as the 

name implies, around an old railroad car. iixpect lop 

quality steaks, serious service and lots of manly sides. 
Prices for a hunk range into the S30s, but the pnme, 
dry-aged beef is almost worth it. Full bar and exten- 
sive wine list. Also at: 2700 Wilshire Blvd., Santa 
Monica (310-453-40001. ($$$| American 

R-23 923 E. 3rd St. (213-687-7178). L Mon.-Fri.; D 
Mon.-Sat. One of the best sushi bars in town and 
definitely the hardest to find, hidden away in down- 
town L.A.'s artists' district. It sports cardboard fur- 
niture, bare-brick decor and chefs who make small 
miracles out of fish and rice and charge accordingly. 
Beer and wine. ($$$) Japanese 

Taylor's Prime Steaks ! ih I W. 8th St. (213-382-8449). 
L Mon.-Fri.; D nightly. A manly steakhouse in the 
midst of Koreatown, with horse-racing memorabilia, 
waitresses who have seen much and forgotten little 
and some of the finest steaks at prices that seem at 
least a decade out of date. They also serve one of the 
best clam chowders around. Full bar. ($$) American 

A Thousand Cranes New Otani Hotel, 120 S. Los An- 
geles St., downtown (213-253-9255). B-D daily; L 
Mon.- Fri.; brunch Sun. Outside is an elaborate gar- 
den, with a waterfall and tall trees. Inside, kimonwd 
waitresses shuffle around the floor serving a mostly 
Japanese clientele everything from teriyaki chicken 
and sashimi to more unusual fare: broiled eel, pick- 
led jellyfish with cucumbers and, in the raw, white- 
fish liver, wasabi herring, abalone and squid. Full bar. 
($$$) japanese 

Water Grill 544 S. Grand Ave. (213-891-0900). I. Mon.- 
Fri.; D nightly. The room is sophisticated if somewhat 
businesslike, but the food is why you're here. Choices 
include top-notch oysters and an exquisite menu of 
fresh fish: char roasted with artichokes, wilted spinach 
and a garlic -shallot conlit; king salmon with a porcini- 
and-rruftle froth; linguine with calamari, roasted fen- 
nel and pine nuts. The wine and liquor lists are first- 



rate, as is the chocolate-bread-pudding dessert. Full 
bar. ($$$) Seafood 
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Fred 62 1850 N. Vermont Ave. (323-667-0062). B-L-D 
daily. This retro joint is cool 24 hours a day. Chef Fred 
Eric and designer Fred Sutherland have tweaked diner 
grub to create a menu of truly good com dogs, chewy 
Korean potato-starch noodles, tofu scramble, smoked- 
salmon sandwiches, even homemade Pop-Tarts. Beer 
and wine. (S) American 

II Capriccio on Vermont 1757 N. Vermont Ave. (323- 
662-5900). D Tue.-Sun. The smell of roasting garlic 
fills the dining room, thanks to a bustling kitchen 
cooking up such dishes as chicken Vesuvio with roasted 
potatoes, spaghetti del marc (shrimp, clams, calamari 
and fish in tomato sauce) and rigatoni notdna (ground 
sausage, mushrooms and onions in a light cream 
sauce). For dessert? The squash-shaped zuccotro (Italian 
sponge cake). BYOB. ($$) Italian 

Les FreresTaix 191 1 Sunset Blvd. (213^84-1265). L-D 
daily. A restaurant from the old school dating back 
to 1928 and serving the son of family-style Gallic cui- 
sine that was popular then but seems rather heavy 
now. On the other hand, the many private rooms here 
make it popular for lunch and dinner meetings, and 
the wine list is hailed as one of the most impressive 
and least expensive in town. Full bar. ($$) French 

Mexico City 2121 Hillhurst Ave. (323-661-7227). L 
Wed.-Sun.; D nightly. The decor is '50s Naugahyde, 
the crowd is Los Feliz hipster, and the menu atypical. 
Of the six enchilada offerings, the spinach — with a 
zacatecanas sauce of poblano chiles, sour cream and 
onions — is indicative of the kitchen's ambition and 
ability. Shrimp is a favorite with the chef, and serious 
carnivores will want to try the cochinita pibil (Yucatan- 
style marinated porkj. Full bar. ($) Mexican 

Paio 2520 Hyperion Ave. (323-953-1973). D Tuc.-Sat. 
There's often a discrepancy between food that looks 
good and food that tastes good. Not so at Paio (pi- 
yo), a trendy restaurant for the Silver Lake crowd. 
Roasted quail with potato-pear galerte and sauteed 
lamb chops with Swiss chard, butternut squash and 
honey jus make for stunning presentations and taste 
even better. BYOB. ($$$) New American 

Shin 1972 N. Hillhurst Ave. (323-664-1891). L Mon.- 
Fri.; D nightly. This small storefront grotto lures 
kxals with its dependable selection of fresh sushi and 
a lengthy list of appetizers: octopus with cucumber, 

innovative salads (the one with freshwater eel is ter- 
nfic) and a rich and briny gnlled burrerfish. For dessert, 
you won't be disappointed by the silky green-tea ice 
cream. Beer and wine. ($$| Japanese 

Vermont 1714 Vermont Ave. (323-661-6163). LTue- 
Fri.; D Tue.-Sun. The menu at this elegant place has 
standard-bearers like ahi and grilled salmon, but the 
fotxJ itself is an awakening: A shrimp-and-avocado 
salad buzzes with citrus, and the filler of beef is so 
tender and juicy, it's almost molten. And the flourless 
chtx-olate cake is just plain gixxi Beer and wine. ($$$! 
Franco-(^alifornia 

Vkb 1930 Hillhurst Ave. (323-6604446). D rughdy. Fred 
Eric's eccentric presentations can't disguise the fact 
that he's still serving some of L.A.'s finest meals. 
A cantilevered appetizer may look like Frank Gehry 
designed it, but smart and funny don't preclude de- 
licious. Try the Thai Cobb salad; try the grilled rolled 
rare tuna; try anything. Full bar. ($$$) California 

HOLLYWOOD/MELROSE 

Ago 8478 Melrose Ave. (323-655-6333). L Mon.-Fri.; 
D nightly. At this sleek, highbrow showcase (co- 
owned by Robert De Niro), incredible pastas are 
served piping hot and al dente, pizzas come direct 
from a brick oven, and the entrees — monkfish with 
creamy polenta, baby rack of lamb — are out of this 
world. It's hard to go wrong with the desserts. Full 
bar. ($$$) Northern-Central Italian 

Bouchon 7661 Melrose Ave. (323-852-9400). D daily. 
This is as bistro as it gets. Starters include seared 
foie gras and a delightful onion-and-black -olive 
tart. Main dishes are standbys with a soupton of 
flair: grilled salmon with sorrel sauce, rabbit ragout 
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with prunes, walnut-breaded pork loin. For dessert, 
try the clafoutis (baked custard with cherries). Full 
bar. ($S) French 

Ca'Brea 346 S. La Brea Ave. (323-938-2863). L Mon.- 
Fri.; D Mon.-Sat. An always happening Venetian- 
style trattoria from the people who brought us l.o- 
canda Veneta. They serve the same sort of pasta and 
seafood but in larger portions and for less money. 
Full bar. ($$) Northern Italian 

Cafe des Artistes 1 534 McCadden PI. (323-469-7300). 
L Mon.-Fri; D Mon.-Sar. A lush garden complete 
with fountains and a tree-draped terrace surround 
this cozy bistro, where the fireplace inside is always 
lit. The must-have item on the menu is the confit de 
canard, a duck leg roasted in its own fat and served 
with pommes sarlardais — that is, if you're able to eat 
anything more after devouring the multiple-variety 
shrimp cocktail. Full bar. ($$$) French 

Campanile 624 S. La Brea Ave. (323-938-1447). L Mon.- 
Fri.; D Mon.-Sat.; brunch Sat.-Sun. This home to 
Nancy Silverton's La Brea Bakery and local shrine to 
Mark Peel's urban-rustic cuisine continues to be solid 
yet innovative. The cedar-smoked trout with fennel 
salad; rosemary-charred lamb with artichokes, fava 
beans and olives; and sour-cherry brioche are classic 
selections from a menu that changes daily. Full bar. 
($$$) Italian/Mediterranean 

Carlito's Gardel 7963 Melrose Ave. (323-655-0891). L 
Mon.-Fri.; D nightly. One of the city's few Argentine- 
Italian restaurants — a pity, for this is a wondrous 
amalgam: cooking built around a great love of beef 
and an equal affection for garlic There are skirt steaks, 
empanadas and Argentine wines, and big appetites 
should attempt the mixed grill. Beer and wine. ($S) 
Argentine-Italian 

Chianti and Cucina 7383 Melrose Ave. (323-653-8333). 
Chianti: D nightly. A Melrose favorite since Melrose 
was just a street. (SS$) Cucina: L-D daily. This is ac- 
tually the kitchen for Chianti — which means, as quiet 
and subdued as Chianti may be, Cucina more than 
makes up for it with noise in a bright, white-tiled 
setting, where the chefs yell in Italian. Full bar. ($$) 
Italian 

CroiM 6703 Melrose Ave. (323-8.57-0034). L Mon.-Fri.; 
D nightly. The food's still fab at this Hollywood cor- 
nerstone, and the space, with its covered patio and 
glass-walled kitchen, is still novel. The shiitake tart 
with garlic cream is a rich but soul-sating way to start, 
and the porcupine crab cakes, apparently inspired by 
a Don King hair day, are top-drawer. Entrees are a 
rough choice: lobster with napa cabbage and apple 
Thai sauce; sea bass with black chanterelle crust in 
an onion sauce; veal dauhe prepared osso buco-style. 
Have the crunchy napoleon for dessert — that's done 
hrulee in them thar layers. Full bar. (SSSS) Franeo- 
Califomia 

exlncendo 6282 Hollywood Blvd. (323-465-3257). L 
daily; D Tue.-Sun. One of the owners sells his color- 
ful pottery downstairs in the gift shop. Upstairs is a 
sweet-looking dining room with an energetic lunch 
menu — grilled lamb chop salad, a good Cobb and a 
roast beef sandwich with caramelized onions and blue 
cheese are options — and an expanding dinner selec- 
tion that includes baked salmon with pesto crust and 
grilled flank steak with red onion and thyme. Beer and 
wine. (SSl American 

Jozu 8360 Melrose Ave. (323-655-5600). D nightly. 
Look for our updated review in an upcoming issue. 
Full bar. ($$$) California-Pacific 

Kass Bah 9010 Melrose Ave. (310-274-7664). D Mon.- 
Sat. It's easy to get distracted at this Industry-heavy 
hot spot. A chic young crowd floats around the ma- 
hogany-paneled salon sipping drinks while live music- 
plays. But attention snaps back to the table when 
dishes such as tuna tartare, shellfish-stuffed quc- 
sadillas and Atlantic salmon with red-pepper sauce 
arrive. The fresh fruit with sorbet is also notewor- 
thy. Full bar. ($$$) California 

La Luna 113 N. Larchmont Blvd. (323-962-2130). L-D 
daily. This grille-fronted trattoria with sidewalk ta- 
bles — a bit of the Via Veneto in the middle of Hanc(x;k 
Park — specializes in such Italian cuisine as carpaccio 
di hue, ravioli stuffed with radicchio and agnello alia 
griglia. The food is so authentic, you may start drink- 
ing wine with lunch again — but then, a meeting at 
nearby Paramount can have that effect, too. Boer and 
wine. (SSl Italian 

L'Angolo 6602 Melrose Ave. (323-935-4922). D Tue.- 
Sat. An inventive take on the classic Italian menu — 
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pumpkin ravioli in white-truffle butter, duckling cresp- 
clla, chops and signature almond-crusted branzino, 
as well as a revolving selection of cheeses. And, given 
the level of sophistication here, it's ail very reasonably 
priced. Full bar. (S$) Italian 
Les Deux Cafes 1638 N. Las Palmas Ave. (323-465- 
0509). L Mon.-Fri.; D Mon.-Sat. Even if you're not 
Somebody, you might fool everyone if proprietress 
Michelc Lamy shows any signs of recognition. Re- 
gardless, the food is worth the trip, with a menu that 
includes a frisee salad with foie gras and wild mush- 
rooms; mini potatoes with osetra; a pork tenderloin; 
and sliced chicken breast in a velvety foie gras sauce. 
The extensive wine list is updated daily. Full bar. (S$$) 
French 

Lucques 8474 Melrose Ave. (323-655-6277). D Tue.- 
Sun. Highlights at this mecca for foodies include a 
young onion and cantal cheese tart w ith bacon and 
herb salad; Colorado lamb on rtiscmary skewers with 
yellow potatoes, feta and salsa verde; and a $28 prix 



fixe menu that features the chef's specialties and 
changes weekly. Full bar. (SSS) California-Country 
French 

LunaPark 665 N. Robertson Blvd. (310-652-0611). D 
Tue.-Sat. The Asian notes are inspired — a spicy tuna 
and salmon tartare, shrimp and ginger wontons with 
ciLintro sauce, a vegetarian bento box. And the quirky 
combos (like the cannoli stuffed with potat(x j s, spinach 
and roasted red peppers) are balanced by simpler en- 
trees, like baked vilmon or filet mignon. Desserts are 
decadent. Full bar. (S$) Cal-Euro- Asian 

Marino 600 1 Melrose Ave. (323-466-88121. 1 Mon.-l-n.; 
D Mon.-Sat. One of the main watering holes for the 
powers-that-be at nearby Paramount Studios, this 
family-run cafe has an enthusiastic following that 
claims this place serves unparalleled pasta, chicken, 



veal and fish dishes. Full bar. ($$) Italian 
Manhattan Wonton Company 8475 Melrose PI 21 V 
655-6030). L Mon.-Fri.; D nightly. This hangout 
mixes Manhattan prices, a Palm Springs patio and 
classic kung paos and mu-shus with such post-Rcvo- 
lunon fare as salmon in black-bean vinaigrette. Mean- 
while, Chairman Mao glowers from walls adorned 
with maxims like develop and devour Full bar. ($$) 
Chinese 

Morton's 8764 Melrose Ave. (310-276-5205). L Mon.- 
Fri.; D Mon.-Sar. The discerning diner can always 
spy a sprinkling of Big Names fueling up on home- 
style concepts elevated to elegant meals: overstuffed 
shrimp quesadillas, the famous crab cakes, filet 
mignon with seared spinach and shoestring potatoes, 
pork chops with applesauce and masheds. Close 
the deal with a hot fudge sundae. Full bar. ($$$$) 
American 

Moun ofTunis 7445'^ Sunset Blvd. (323-874-33331. D 
nightly. A Sunser Boulevard institution, with food 
that's akin to Moroccan but off by a few degrees. (Try 
the bnk, a pancake filled with soft -cooked egg.) The 
setting is more intimate than most Moroccan eater- 
ies, which means the belly dancer has to work a lot 
closer to vou. Beer and wine. ($$) Tunisian/Moroccan 

Musso & Frank Grill f>66~ Hollvwood Blvd. (323^67- 
7788). B-L-D Tue.-Sat. The oldest restaurant in 
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I lollywood remains a dark, imposing landmark serv- 
ing flannel cakes in the morning and short ribs at 
night, along with the martini against which all oth- 
ers must be ludged. The waiters arc gruff, experienced 
and perfect. Pure Raymond Chandler. Full bar. ($$$) 
Continental 

One 672 S. La Brea Ave. (323-692-0540). L Mon.-Fri.; 
D Mon.-Sat. A cheery spot with a menu of quirky 
juxtapositions — salmon with horseradish crust on 
purple Thai rice; sea bass steamed in a banana leaf, 
with a mushroom-and-asparagus puree; black-mus- 
sel shepherd's pie. Reserve for the Chef's Table, and 
he'll customize a prix fixe menu. The chocolate cigar 
dessert comes lit, perched on a giant ceramic ashtray. 
Beer and wine. (S$$) French/Asian 

Pace 2100 Laurel Canyon Blvd. (323-654-8583). D 



UPDATE 

Le Dome 




8720 SUNSET BLVD.. WEST HOLLYWOOD (310-659-6919). L Mon.-Fri.; D Mon.-Sat. 
Dealmaking is still the order of the day at the venerable power Dome, where regulars 
banter with the uniformed staff while scanning a menu that skips all around LA's culinary 
time line.spodighting items like Good Old-Fashioned Lamb Stew and country pate along- 
side ahi sashimi and pasta laced with vodka sauce and sevruga. Of course, there are salads 
galore (Cobb, tricolor.Thai papaya-shrimp), but for real moving and shaking, nothing but 
flesh will do. And there's plenty of it prime rib, New York, filet mignon. For dessert, try the 
cream-and-profiterole Sr_ Honore cake, a staff fave. Full bar. ($$$) French Continental 
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nightly; brunch Sat.-Sun. Chef Sandy Gcndel, late of 
Dominick's, dishes up intriguing pizzas (chopped 
clams, homemade sausage, wild mushrooms), pastas 
and solid sccondi like grilled rib eye, chicken paillard 
and a knockout salmon fillet on a cedar plank. For 
dessert, trv the cookies and berries. Beer and wine. 
($$) Italian 

Patina $955 Melrose Ave. (323-467-1108). LTue.; D 
nightly. Joachim Splichal's understated culinary trea- 
sure near Paramount serves a sort of contemporary 
Franco-California cuisine but with Teutonic under- 
tones. In a town of great restaurants, this is a dining 
experience that constantly astounds. Full bar. ($SSS) 
Franco-California 

Pinot Hollywood 1448 N. Gower St. (323-461-8800). 
L Mon.-Fri.; D Mon.-Sat. Co-owner Joachim Spli- 
chal has a clever, pun-filled menu, but the food and 
wine are seriously good: caramelized onion tan with 
salmon and creme fraiche and osso buco with pearl- 
barley risotto. The walled-in patio is one of the nicest 
in L.A. Full bar. (SSS) Franco-California 

Sonora Cafe I SO S. La Brea Ave. (323-857- 1 800). I. 
Mon.-Fri.; D nightly. This upscale cousin of the ven- 
erable FJ Cholo serves southwestern cuisine for meat 
lovers and shcllfish-ionados. Try the mixed grill, cow- 
boy steak or smoked pork chop, or, if you remember 
to call ahead, the abalone when it's in season. Full 
bar. ($S) Southwestern 

Sunset Room 1430 N. Cahuenga Blvd. (323-463-0004). 
D Tue.-Sat. At LA.'s latest see-and-be-seen boite, chef 
Claude Segal, ex of Drai's, whips up delightful hybrids 
like Maine lobster wrapped in wonton skin and glazed 
Chilean sea bass marinated in soy sauce and sake. 
Soups (the carrot-and-ginger is a must) and desserts 
(ditto the crisp, warm apple tart) are made fresh daily. 
For weekend nights, when there's dancing in the 
lounge, call two weeks in advance and request a booth. 
Full bar. (SSS) Franco-California/ Asian 

Uzbekistan "077 Sunset Blvd. (323-464-3663). L-D 
daily. Not only one of the few Central Asian restau- 
rants around, but the only one to specialize in the 
cooking of the Uzbeks, whose dumpling and noodle 
dishes share much with those of the Mongols. On 
weekends, expect large tables of expats, much music 
and a good deal of vodka drinking. Full bar. (S) Mid- 
dle Asian/Russian 

LA CIENE.GA/WEST HOLLYWOOD 

Alto Palato 755 N. La Cienega Blvd. (310-657-9271). 
I Fri.; 1) nightly. This modern space serves favorites 
from up and down the Boot: cozze alia Napoletana 
(mussels with parsley, garlic and tomatoes), thin-crust 
pizza and a superb monkfish fillet satitecd with lemon, 
capers and olive oil. The gelato is renowned, the 
warm chocolate tart with kiwi and raspberry sauces 
downright heady, and the espresso perfect. Full bar. 
($$) Italian 

Amie Morton's of Chicago the Steakhouse 4 i s S. Li 

Cienega Blvd. (310-246-1501 1. D nightly. This Windy 
City offshoot is a classic American steak house- 
complete with mahogany paneling and waiters who 
wheel slabs of beef and veal and live lobsters ta- 
bleside in lieu of menus. The more than ample por- 
tions are the perfect entree to cholesterol heaven. Full 
bar. ($$$) American 
Asia de Cuba 8440 W. Sunset Blvd. (323-848-6000). B- 
1.-D daily. This dining equivalent of Sky Bat, set in 
the beyond-hip Mondrian, is filled with hot young 
celebs. The picadillo-style tuna tartare starter is 
worthy of an Oscar; the hacked lime chicken and 
yucca-crusted mahimahi entrees warm the cock- 
les. The "Latin Lover" — chocolate mousse cake 
with white coffee anglaise — is a must. Full bar. ($$$) 
Asian/Cuban 

Atlantic 8256 Beverly Blvd. (323-951-1949). D nightly. 
The menu at this dim, vaguely nautical space con- 
centrates on all things pelagic — lobster cakes, a mean 
lobster bisque, seafood risotto, crispy whitcfish — but 
makes a nod to the not-so-oceanic among us with 
items like filet mignon with lobster medallions and 
portabella mushroom sauce. If only there were more 
room for the blueberry-raspberry-strawberry crisp. 
Full bar. (SSS) Franco-California 

Authentic Cafe 7605 Beverly Blvd. (323-939-4626). B- 
L-D daily. This highly eclectic, casual American-south- 
western-Chinese eatery has a line day in and day 
out — probably because chef Roger Hayot serves very 
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Her vision has been to 
create a space that 
would allow clients to 
feel like they were sitting in her living room in privacy and 
comfort. Pepi accomplished this by buying her own building, 

a conveniently located on Robertson blvd., just 
south of Wilshire. The architecture has a 
welcoming appeal. 
Her new space/store could even be called 
a " Jewelry Salon", a place to be pampered, 
indulged etc., including valet parking. 
Children are welcome and will be 
entertained with videos and toys in the 
TV /Nursery area, complete with nanny. For 
gentlemen who hate the thought of missing 
their favorite sport, there is satellite and cable 
TV. Enjoy it all with a cappuccino at the bar. 
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large portions of very good food at very low prices. 
A fine spot for people-watching, meeting and greet- 
ing, as diners contemplate the tamales versus the won- 
tons and the tortilla soup versus the chicken potpie. 
Beer and wine. (S) Southwestern 

Barefoot 8722 W Ird St. (310-276-6223). L Mon.-Fri.; 
D nightly; brunch Sat.-Sun. A fine cafe serving good 
pizza, pasta, chicken and fish, with a terrific patio 
where you can watch the life of West Hollywood 
cruise by. Another spacious patio is suitable for pri- 
vate parties, and there's a sushi bar as well. Full bar. 
(SS) California/Italian 

Barfly X730 Sunset Blvd. (310-360-9490). D nightly. A 
spin-off of the Paris nightclub, it's tucked behind a 
velvet rope on Sunset. Inside, assuming you make 
it, are gilt chairs and mostly model food, like salads 
spiked with toasted nuts. One dessert of note: the 
gooey pot de cremc garnished with a chocolate fly. 
Full bar. ($$$l Continental 

Boxer ~615 W. Beverly Blvd. (323-932-617S). L-F) daily; 
brunch Sat.-Sun. The room is small and minimalist, 
but not the food. A simple salad is an intricate col- 
lection of cubed tomatoes, beets, avocados and greens. 
The salmon fillet arrives with a macadamia-and-co- 
conut crust, the venison with mole sauce, the roasted 
vegetables in a pumpkin. Also outstanding is the apple 
tart with vanilla ice cream. BYOB. (SSSl California 
Eclectic 

Cadillac Cafe 559 N.LaC itnega Blvd. (310-657-6591). 
L-D daily; brunch Sat.-Sun. The menu is as eclectic 
as the street traffic outside' — salmon and brie sand- 
wiches, a turkey "sundae" and flank steak redolent 
of a fruit)' marinade. For dessert, indulge in the choco- 
late bread pudding. Beer and wine. (SS) California 

Cafe la Boheme S400 Santa Monica Blvd. (32 1-848- 
2360). D nightly. The room is (iothic, the food among 
LA.'s most distinctive: exotically spiced wild mush- 
rooms en papillote, porcini rice cracker-crusted sea 
bass with beans and summer squash, seared sword- 
fish with hijiki. The warm chocolate souffle cake 
virtually floats off the plate. Full bar. (S$$) Asian- 
California 

Cafe Maurice 747 N. La Cienega Blvd. (310-652-1609). 
D Tue.-Sun. Toulouse-I autrec would have enjoyed 
himself here — once past the velvet rope separating 
the patio entrance from the street. The standard bistro 
fare, most of it "au beurre," is less remarkable than 
the scene that starts after 1 1 — but that's the joint's 
raison d'etre. Full bar. (SSS) French Bistro 

Cava Beverly Plaza Hotel, 8384 W. 3rd St. (323-658- 
8898). B-L-D daily. Octavio, head waiter at this 
postmodern tapas bar, is wont to spin and bow to 
the sounds of live salsa while searing meat and en- 
gulfing scallops and crepes in fireballs at your table. 
While he and items like vegetarian paella and sweet- 
corn tamales with tomatillo salsa have made this 
place famous, the real must is the fennel-scented 
corn chowder. Salsa lessons on Thursdays. Full bar. 

(SSS) Latin 

Celestino S908 Beverly Blvd. (310-858-5777). D nightly. 
Owner Celestino Drago has revamped l.'Arancino 
and turned it into a steak house celebrating beef orig- 
inally bred in the Piedmont region of Italy — tasty 
meat indeed. Sauteed rapini and garlic masheds are 
hearty sides, and al dente steamed asparagus is per- 
fectly cooked. Pizzas, pastas and risotto are nonbeef 
alternatives, and the cold lemon souffle is a dessert 
essential. Full bar. (SSS) Italian Steak House 

Chaya Brasserie 8"4I Alden Dr. |3 10-859-88.33). L 
Mon.-Fri.; D nightly. Still buzzing after all these 
years, this multiculti bistro — with patio — is a hit with 
WeHo's creative community, not to mention the staff 
at Cedars-Sinai. It serves some of the most eclec- 
tic grill food around. Full bar. (SSS) French/Italian/ 
Japanese 

China One S290 Santa Monica Blvd. (323-656-2215). 
L-D daily. A small, jazzy red room (co-owned by- 
Wesley Snipes), with indoor and outdoor seating and 
an enormous black dragon suspended from the ceil- 
ing. The reasonably priced fare features such stand- 
outs as minced chicken in lettuce cups, crackerjack 
crispy shrimp, spicy cashew pork and shrimp with 



lobster sauce. Beer and wine. ($) Cantoncse/Szechuan 
Cienega 730 N. La Cicncga Blvd. (310-358-8585). L-D 
daily. This elegant successor to Drai's features an in- 
timate bar, a roomy two-tiered lounge and a skylit 
patio with a burbling fountain. The food is exquis- 
ite — particularly the endive salad with Asian pears, 
osetra with blini, sword6sh with artichoke masheds 
and lobster paella. The desserts, such as the lemon- 
mousse cake, are unbeatable. Full bar. (SSS) Franco- 
California 

Cyrano 8840 Beverly Blvd. (310-271-4193). LTue.-Fri.; 
D Tue.-Sun. The low-key atmosphere here practically 
mandates a selection from the wine list to accompany 
such starters as roasted tomato soup, ahi napoleon 
and iced oysters and main courses like New York 
steak, maple-leaf duck breast and seared whitefish. 
Save room for the luscious chocolate souffle. Full bar. 
I SSS) Franco- Mediterranean 

Dart Tana's 91 )"1 Santa Monica Blvd. (3 10-2 _ v9444). 
D nightly. This old-fashioned hangout is a favorite 
among those who live for great steaks and chops, 
served by waiters who have been around the block 
more than a few times. The room is dark, the drinks 
strong. Cx'lcbs who hate to be bothered love the place. 
The spaghetti sauce is right out of Little Italy. Full bar. 
(SSS) Northern Italian 

Diaghilev Bel Age I Intel. 1020 N. San Vicente Blvd. (310- 
854- 1 1 1 1 ). D Tucs.-Sat. This dining room is all mir- 
rors, candlelight and old-schtxil service, and the menu 
reads like Chekhov. Filled with sedate harp and piano 
music, this relic offers an appetizer plate named for 
the art director of the Ballets Russes that is exquisite 
in all its details, from the creamy eggs with caviar to 
the sharply flavored endive salad and duck pierogi. 
Full bar. (SSSSl Russian 

DominkkVX7] 5 Beverly Blvd. (310-652-7272). D Ml >n - 
Sat.This crowded watering hole whips up guy food 
at its cholestcrolized best: fish and chips, burgers, 
mashed potatoes. The filet mignon is dressed in a 
cabernet-mushroom sauce, and the West Indies sea- 
food stew is a spicy Caribbean take on bouillabaisse. 
For dessert'" A Pop- Tan with crcme fraiche ice cream. 
Full bar. (SSS) American 

fenix at the Argyle Argvlc Hotel, 8358 Sunset Bh d i i2 S 
848-6677). B-L-D Mon.-Sat.; brunch Sun. You know 
about the horribly axil bar scene (two words: Lfo- 
nardo D/Cjpno), the grand art deco building and the 
view, but you can eat here, too. Dishes to note: fried 
oyster-and-spinach salad scented with anise, pecan- 
crusted chicken breast and jambalaya. Full bar. (SSS) 
Franco- America n/Cajun 

Indochina Hilt Beverly hlvd. ( J23-655-4777). 1) nighi 
ly. Exquisite French-Vietnamese cuisine — delicately 
steamed ravioli, beef salad, sea bass with ginger, spicy 
chicken with sweet-potato crisps — and an elegant at- 
mosphere* of potted orchids and painted palms. There's 
a five-star coconut cremc brulee and zero attitude. 
Full bar. (SSS) French-Vietnamese 

The Ivy 1 13 N. Robertson Blvd. (310-274-8303). L-D 
daily; brunch Sun. There's a heated patio, and the in- 
terior is as cozy as a French country farmhouse. The 
menu is varied — from crab cakes and chopped sal- 
ads to pastas, tandoori chicken and grilled fish and 
steaks — and the food is served on handsome hand- 
painted crockery. The tartc tatin and key lime pie arc 
especially delish. Full bar. (SSS) American 

loss 9255 Sunset Blvd. (310-276-1886). I. Mon.-Fri.; D 
nightly. Expect exciting multiregional Chinese dim 
sum, Peking duck, live Maine lobster Cantonese and 
tangerine beef, among other specialties. The acclaimed 
cuisine is accompanied by an extensive wine list. Full 
bar. (SS) Mandarin 

Lawry'sThe Prime Rib 100 N. La Cienega Blvd. 1 510- 
652-2827). D nightly. This restaurant is such an in- 
stitution that reviewing it is as pointless as critiquing 
Disneyland. Some say it has the best prime rib in L.A., 
but don't be surprised if the show (silver carving sta- 
tions, spinning salad bowls) is better than the food. 
Full bar. (SSS) American 

Le Colonial X"83 Beverly Blvd. (310-289-0660). I. Mon.- 
Fri.; D nightly. The bar teems with hipsters, and the 
menu flows with upscale versions of dishes found 
in Little Saigon. For variety, order several appetizers 
such as nam nuong salad (grilled portabella mush- 
nwm with chile-lime vinaigrettel, cha cua chien (crab 
cakes) or goi torn (lotus-root salad). The chocolate 
crcme brulee cake is a debauch. Full bar. (SSS) 
Vietnamese 

Le Petit Bistro 63 1 N. La Cienega Blvd., (310-289- 
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9797). See San Fernando Valley listing. Full bar. 
($$) French 

LinqS3 (8 W. 3rd St. (323-655-6040). D nightly. The in- 
terior of this hot spot is a mix of white walls, marble, 
glass and Braiicusi-inspircd woodwork surrounding 
a fabulous crowd dining on chicken paillard w ith gar 
licky spinach and soy-mirin-glazcd Chilean sea bass 
with wasabi mashed potatoes and a lemongrass- 
cilantro sauce. The trio of green tea, ginger and vanilla 
crime hnilee is luscious, but most meals here end with 
a martini in the lounge. Full Kir. (SSSlContemporary 
International 

The Little Door S 1 64 W. 3rd St. (323-95 1-1210). D night- 
ly. Tile place is such a poorly kept Industry secret that 
it doesn't even need a sign. The ambitious French- 
Italian menu changes every few days and offers 
appetizers like grilled vegetable terrine and entrees 
like marinated swordfish. beer and wine. (S$S) 
Mediterranean 

LocandaVeneta 86 38 W. 3rd St. (310-274-1893). L 
Mon.-Fri.; D Mon.-Sat. It's hard to be lieve that this 
little restaurant across from Cedars-Sinai has Venetian 
cuisine as good as anything on the Grand Canal. The 
place is small, but the cooking is very grand. Beet and 
wine. (SS$) Northern Italian 

L'Orangerie 403 N. La Cicnega Blvd. (310-652-97701. 
D Tue.-Sun. The opulent rooms are worthy of Ver- 
sailles, and the food is equally grand. Consider the 
beluga caviar appetizer with corn blini and sour 
cream. For an entree, the lamb loin with cumin, wheat 
and pistachio is delectable. Ditto the roast poulct skew- 
ered with thyme and served with, Li tLi. potato chips. 
For dessert, trv the passion-fruit souffle with fresh 
coulis. Full bar. (SSSS) French 

Mark's Si, I N. La Omega Blvd. (3 10-652-5252). D night- 
ly; brunch Sun. This jammin' patio space fronting the 
boulevard packs m a yuppie West Hollywood crowd 
night after night. Skip the appetizers and go straight 
for the entrees: The menu features the requisite fish, 
fowl and grilled meats — all well prepared — and is 
peppered with pastas and diet Wayne Elias's healthy 
selections. The Caesar dressing is eggless; the choco- 
late souffle is not. Full bar. (SS) (California 

Matsuhisa 129 X. La Cicnega Blvd. (310-659-9639). L 
Mon.-Fri.; D nightly. It looks like an ordinary neigh- 
borly kI sushi bar, but wail till you get to chef Nobu 
Matsuhisa 's 25-page menu of cooked seafood dishes, 
including miso-flavored black cod. shrimp in a re- 
markable pepper sauce and tenipura sea urchin in a 
shiso leaf. Beer and wine. (SSS) Japanese 

Mimosa SI II 14 Beverly Blvd. (323-655-8895). L Mon.- 
Fri.; D daily. This modest storefront bistro resem- 
bles an ordinary restaurant in every way but one: 
The food is really g<x>d. A Rolls-Royce crowd eats 
filet mignon and fries instead of wok -charred csco- 
lar; eggplant with toast instead of seared foie gras 
with rosemary, honey and figs. Beer and wane. (SSS) 
Countrv French 

Mirabelle 8768 Sunset Blvd. (310-659-6022). B-L-D 
daily. Cops, actors and locals converge in this dimly 
lit, sponge-painted space and on the outdoor patio. 
Although a full menu's on otter, the Ivxt lvtsarc drinks 
with nibbles like pan-sauteed calamari and Asian- 
style chicken dumplings, l or dessert, it's the choco- 
late-covered-cherry martinis. The kitchen stays open 
until 1:30 a.m. ($$) California 

Muse "360 Beverly Blvd. (323-934-4400). D Tue.-Sat. 
This hipster hang sports a busy bar. a compact menu 
that melds cuisines from around the globe and a 
waitstaff that gives you plenty of time to muse over 
your meal. Among the options are a pastrylike 
Peking duck spring roll, nielt-in-your-maw chicken 
taeos wrapped in lettuce, nor tortillas, with sals.i ami 
peanut sauce, filet mignon in jalapeno sauce and 
Mexican shrimp tenipura. Hie warm flourless choco- 
late cake finishes things nicelv. F ull bar. I SSS I Global 

north 8029 VV. Sunset Blvd. (323-654-1313). 15 nightly. 
This is a cool watering hole with a mod, alpine feel. 
The excellent grilled shrimp cocktail and mac V cheese 
go well with such house specials as the Misogynist 
Pig [Jack and (Coke) and Twig tv Berries (Frangelico, 
Chambord, Baileys and Absolut shaken with cream). 
For serious eating, slip into a banquette, order tlic por- 
terhouse and finish with the superlative caramelized 
apple tart. Full bar. (SSl Eclectic 

Orso 8706 W. ird St. , ( |()-2~4-:"l44). 1 -|) daily. Popular 
wirii celebrities, who linger on the patio over fine thin- 
crust pizza and ample orders of pasta, chicken and 
fish, the place is noisy, affable and very reasonably 



priced. Menu changes daily. Full bar and exclusively 
Italian wine list. (S$) Italian 

The Palm 9001 Santa Monica Blvd. (310-550-881 1). 1. 
Mon.-Fri.; D nightly. You want steak? This is the 
place. The walls are covered with '70s-ish celebrity 
caricatures, the booths are packed, and the waiters 
talk fast — so keep up. Stan with the clams casino and 
keep going with the double steak la 34-ounce New- 
York strip for two), which has that oddly irregular 
and misshapen look all great steaks have. Full bar. 
(SSS) American 

Pane eVino S265 Beverly Blvd. (321-65 1-*600|. 1 Mon.- 
Sat.; D nightly. A celebrity-intensive cafe with a rear 
entrance that allows stars to sneak in for a plate of 
grilled veggies and some verv fine risotto. Full bar. 
Also at: 1482 K. Valley Rd.. Montecito (805-969- 
9274). (S$) Northern Italian 

Pastis SI 14 Beverly Blvd. (323-655-8822). L Mon.-Fri.; 
1) nightly. The wild-mushroom ravioli appetizer, breast 
of duck in berry sauce and rack of lamb at this roman- 
tic bistro burst with flavor, while the sen ice is straight 
out of Provence — no attitude, just understated effi- 
ciency and even an occasional smile. Beer and wine. 
(SSS) French 

Red 7450 Beverly Blvd. (323-937-033 1 ). B-L> daily; L 
Mon.-Fri.; brunch Sat.-Sun. The walls are Scorsese 
red, the music is jazzy, the food good. And the color- 
ful twenty- and thirtysomethings make it one great 
scene. Try the veggie burger or portahella-mushroom 
sandwich. Full bar. (S) American 

Red Banana S222V: W. 3rd St. ( (23-653-2 12 1 1. L 
Mon.-Fri.; D Mon.-Sat.; brunch Sat.-Sun. The folks 
who've Taken over Mi Familia's space are serving old- 
fashioned French fare, with starters like onion soup 
and escargots. Entrees include chicken, meat, fish and 
pasta and are tasry enough, if not exactly innovative. 
The filet mignon comes with a rich peppercorn sauce 
flambccd with cognac, and the fillet of halibut with 
a creamy thyme sauce. Tarte tatin for dessert, l ull 
bar. (SSS) Franco-California 

Restaurant at the Standard 8300 Sunset Blvd. (323- 
650-9090). Open 24 hours daily. The music's loud 
and the waitresses (squeezed into right diner-style uni- 
formsl young in this joint attached to the Strip's hip 
new hotel. Tile varied menu offers the likes of lobster 
daikon roll, arroz con polio, a mighty fine pork ten- 
derloin with applesauce and masheds and the ulti- 
mate trench fries. Desserts range from banana splits 
to mochi balls. Full bar. (SS) International 

The Room Sunset Marquis Hotel cx Villas, 1200 Alt.i 
Loma Rd. ( 310-657-1.3331. B-L-D daily. The rock 'n' 
roll hotel on the Strip has a baroque spot serving a 
new wave of sty lish comfort food with subtle sauces. 
Hipsters lounge on plush sofas devouring ahi poki 
tuna nachos, tamarind-grilled quail and filet mignon 
with oyster mushrooms and clupotle denuglaze be- 
fore hitting the Whiskey Bar. Full bar. (SSS) Con- 
tinental Eclectic 

Sofl S030V-. W. 3rd St. (323-651-0346). I. Mon.-Sat.; 
D nightly. It takes stamina and pacing to avoid fill- 
ing up on warm pita mangles and stuffed grape leaves 
at this romantic taverna. Bur stay strong. What lies 
beyond the first course is even better: succulent rack 
of lamb and chicken and vegetables on skewers. 
The flower-laden patio and friendly service HE a great 
substitute for an odyssey to Patmos or Corfu. Beer 
and wine. (SS) Greek 

Spago Hollywood I 1 14 Horn Ave. (310-652-4025). D 
Tue.-Sun. What's left to say about Wolfgang Puck's 
flagship operation? It's packed every night. Remark- 
ably, the ftxxJ is still terrific — and, silly though it may 
sound, the most popular dish is the Jewish pizza. Full 
bar. (SSS) California 

Sushi Roku S445 W. 3rd St. (323-655-6767). I. Mon.- 
Fri.; D nightly. People don't come to this trendy spot 
just for the fresh-off-thc-boat sushi. Non-sushi op- 
tions abound, too: smoky salmon-skin salad, siz- 
zling tobanyaki (sautecd mushrooms), filet mignon 
teriyaki. If you're lucky, the specials will include 
the caviar-topped monkfish pate wrapped with sal- 
mon or a melt-in-your-mouth, cashew-dusted soft- 
shell crab with chile-lime dressing. Full bar. (SSS) 
lapanese 

Swingers Beverly Luirel Motor Hotel. 8020 Beverlv Blvd. 
(323-653-5858). B-L-D daily. The kind of spot for 
people w ho conduct business breakfasts at 3:30 p.m. 
or 1:30 a.m. LA. scenemeister Sean MacPherson has 
morphed this Special K -serving nugget of the Ken- 
nedy era into a place whenr the MTV generation scarfs 




J. 




with complete mind & body fitness, 
unique dining and entertainment, 
8000 Sunset is more than a 
place to visit. ..it's a lifestyle. 

CRUNCH FITNESS 
BURKE WILLIAMS 

BUZZ COFFEE 
LAEMMLE THEATRE 
LA SPORTING CLUB 
SAM ASH MUSIC 
SEE OPTICAL 
VIRGIN MEGAST0RE 
WOLFGANG PUCK CAFE 



8000 




UNSET 



SUNSET BOULEVARD AT CRESCENT HEIGHTS 



JUNE 2000 LOS ANGELES 121 



YOUR GUIDE TO GREAT EATING IN AND AROUND THE CITY 



A New Store by 
SHAUNA STEIN 




BE#ERLY BLVD. 



Created with 
LAURALEE BELL 



\ 



1 / 




COLLECTIONS: ALBERTA FERRETTI, 
BLUMARINE, GAULTIER JEANS, GIRBAUD, 
JEAN PAUL GAULTIER, NARCISO RODRIGUEZ, 

RENE LEZARD, ROBERTO CAVALLI, 
MAXFIELD PARISH, STRENESSE, TRANSLATIO 
SHOES: GIANNI MILANESE, 
NARCISO RODRIGUEZ, SERGIO ROSSI 

310.300.8601 

8601 Beverly Blvd. 
Los Angeles CA 90048 

Pull in, Park and 
Let us Serve You. 




dining 
§Ut 



down tofu scrambles, chili omelets and smoothies. 
Beer and wine. ($S) Eclectic 
Tahiti 7910 W. 3rd St. (323-651-1213). L Mon.-Fri.; D 
nightly. The menu is inspired by the islands — with a 
few stops in between: papaya salad, chicken in red 
curry coconut sauce, sauteed potstickers and pizza 
with chevre and herbes de Provence. Beer and wine. 
($$) World Cuisine 

BEVERLY HILLS 

Armani Cafe M33 Brighton Way (310-271-9940). L-D 
Mon.-Sat. L daily. The fixxJ is as tasteful as the sur- 
rounding couture at this lilliputian bar/cafe on the 
store's 3rd floor: a delicious Valencia orange, shaved 
fennel and watercress salad with ricotta; filet mignon 
panini with brie and spinach; penne alia purtanesca 
bursting with olives and capers. For dessert, the rich 
zabaglione is offset with fresh fruit to make you feel 
virtuous. Full bar. ($$) Italian 

Barney Greengrass Barneys New York, 9570 Wilshire 
Blvd. (310-777-5877). B-l.-D daily. The smoked-fish 
emporium occupies a dazzling space next to Armani's 
men's department. The salmon, sturgeon, sable and 
cod will bring tears to the eyes of the most seasoned 
deli lover. Full bar. ($S) Deli 

The Belvedere Die Peninsula, 9882 Little Santa Monica 
Blvd. (310-788-2306). B-I. Mon.-Sat.; D nightly; 
brunch Sun. Executive chef Bill Bracken serves his 
signature potato-crusted Chilean sea bass with an or- 
ange reduction sauce and fresh dill in an elegant yet 
comfortable hotel dining room. Full bar. ($$$) Amer- 
ican/California 

©bar 8442 Wilshire Blvd. ( 323-782-8 157). D nightly. 
People come here for the comfortably packed bar, 
great runes and, of course, the caviar. Beluga, osetra 
and sevruga and an army of vodkas are served in this 
small art deco space between Larry Flynr's building 
and the Temple Shalom. Among the dinner crowd, 
everyone is eating eggs — scrambled with American 
and golden caviar — and warm goat cheese salads. 
Dinners are inexpensive; the caviar is not. Full bar. 
($-$$$$) Eclectic 

Cafe Mirabeau 440 M Rodeo Dt, 3rd n. (310-271-1995). 
B-L Mon.-Sat. Blink and you'll miss the small plac- 
ard next door to the Frederic Fekkai salon. Not that 
you have to get coiffed to lunch in this light- and 
flower-filled restaurant overlooking Rodeo Drive. 
Nosh on chilled asparagus soup, curried chicken salad 
on walnut toast, baked vegetable tian and warm 
cherry crumble with creme anglaise. Beer and wine. 
($$) California/French 

Chasen's 246 N. Canon Dr. (310-858-1200). L Mon.- 
Fri.; D Mon.-Sat. This relocated Old Hollywood 
haunt has kept its classics: cheese toast, chili and 
chicken potpie. The breast of Muscovy duck with 
tapioca sauce is flavorful; the swordfish with white- 
nectarine salsa is fresh and summery. For dessert, try 
the super -rich banana shortcake with whipped cream. 
Full bar. ($SS) American/Continental 

Continental 84(H) Wilshire Blvd., Beverly Hills (323-782- 
9717). L Mon.-Fri.; D Mon.-Sat. Appetizers at this 
swank spot with exposed ceilings are tasty and art- 
ful: inventive salads, firecracker blackened chicken- 
and-avocado spnng rolls and mushroom ravioli in a 
cabernet sauce. Entrees like pan-seared ahi and filet 
mignon are lively, too, and if the bananas Foster isn't 
enough, try a chocolate martini for dessert. Oh, and 
Ben Affleck and Matt Damon are investors. Full bar. 
l$$Sl California-Continental 

Crustacean 9646 S. Santa Monica Blvd. (310-205-8990). 
L Mon.-Fri.; D Mon.-Sat. Think Indochina circa 
1930. This theatrical wonder with a running koi 
stream, terrace and reed fans specializes in Euro- Asian 
seafood dishes. The house specialty: whole roasted 
Dungeness crab with garlic sauce and secret spices. 
Full bar. ($S$) Euro-Asian 

Debbie's Bistro 9475 S. Santa Monica Blvd. (310-275- 
3330). L-D Mon.-Sat. This is the perfect lunch place 



for Rodeo Drive strollers, who can be spied try- 
ing to manage the enormous lobster club sandwich; 
the accompanying string fries are an easier target, 
as are a good duck-and-spinach salad and Bistro 
risotto with saffron, peas, nger shrimp and lobster 
sauce. The dinner menu is small, but Debbie lets 
you order from the extensive lunch menu. Beer and 
wine. ($$) California 

The Dining Room Regent Beverlv Wilshire Hotel, 9500 
Wilshire Blvd. (310-274-8179). B daily; L-D Mon.- 
Sat. Regulars start with the French onion soup, mov- 
ing on to the grilled veal chop with morels and giant 
Israeli couscous. Asian-influenced sea bass is another 
high point, and the Regent Trio dessert — ginger, 
passion fruit and chocolate creme bailee — is as rich 
as the setting. There's dancing and a live jazz trio on 
Friday and Saturday nights. Full bar. ($$$$) Ameri- 
can/Continental 

The Farm 439 N. Beverly Dr. (310-273-5578). B Mod - 
Fri.; L-D daily; brunch Sat.-Sun. One of the most com- 
fortable rooms in town. Try the oven-roasted chicken 
breast with white corn and mashed potatoes and fen- 
nel-lemon jus. Beer and wine. ($$) American Regional 

Gardens Four Seasons Hotel, 300 S. Doheny Dr. (310- 
273-2222). B-L-D daily; brunch Sun. You squeeze 
through the bar scene to reach this sanctuary, where 
you're likely to find celebs grazing on delightfully 
tweaked classics: foie gras with mache and a kick of 
tangerine essence, hot smoked salmon glazed with 
blossom honey, violet mustard-crusted rack of lamb. 
For dessert? Champagne and pinot noir ice cream 
floats, natch. Full bat SSSS California 

Ginza Sushiko Two Rodeo, 218 Via Rodeo (310-247- 
8939). L-D Mon.-Sat. On the second floor of an op- 
ulent mall sirs this exclusive room, where the tab can 
run upwards of $150 a person (there's no menu to 
check prices). Those who can afford to eat here claim 
they serve the best sushi this side of Tokyo, citing ex- 
otic fish dishes you've probably never heard of. Beer 
and sake. ($$$$) Japanese 

Grill on the Alley 9560 Dayton Way (310-276-0615). 
L Mon.-Sat.; D nightly. The setting is decidedly mas- 
culine, the service perfect, the menu heavy with steaks 
and chops and massive vegetable portions. And mar- 
tinis are in their element amid the wood, brass and 
leather. Full bar. ($$$) American 

II Cielo 9018 Burton Way (310-276-9990). L-D Mon.- 
Sat. Pasuuale Vericella's dreamy little garden spot has 
been the site of many a tryst and more than a few 
weddings. Come in for homemade pasta, or try the 
Italian sea bass, grilled whole and filleted tableside. 
l ull bar. ($$S) Northern Italian 

II Pastaio 400 N. Canon Dr. (310-205-5444). l.-D daily. 
Celestino Drago has created his own version of Prego 
and It Fornaio. Several steps above Louise's, it's al- 
ways good for anripasto, carpaccio, pasta and risotto 
and reminds you of the homey neighborhood cafes 
found all over Italv. Full bar. ($$) Italian 

Kate Mantilini 9101Wilshire Blvd. (310-278-3699). 
B-L-D daily. A bcst-latc-at-night, moderately trendy 
spot, with lots of attitude and solid Americana on 
your plate — faves include meatloaf, grilled chicken, 
burgers and desserts. Full bar. (SSS) American 

L'Ermitage 9291 Burton Way (310-385-5307). B-L-D 
daily. Start with the haricot vert salad topped with 
zesty goat cheese or the house-smoked sturgeon on 
buckwheat blini. Asian-accented Mediterranean en- 
trees include poached lobster with spicy sea-urchin 
sauce and a tender — and very rich — breast of duck 
topped with caramelized honey jus. Desserts like 
apple-ginger cobbler offer variations on traditional 
themes. Full bar. ($$$) Franco-Italian 
miO 225 S. Beverly Dr. (310-288-8338). L Wed.- 
Fri.; D Mon.-Sat. The open kitchen is almost as large 
as the blond-wood dining room of this immaculate 
little place. Makoto Tanaka and crew halletically 
whip up crispy oyster-and-pickled-beet salads and 
wok-sauteed sea bass with rapini and mushrooms in 
a spicy sun-dried-tomato sauce for a well-dressed 
clientele. As a final act, he dazzles with yuzu meringue 
tatts with tropical-fruit salad and coconut sorbet. Full 
bar. ($$$) Asian-Mediterranean 

Maple Drive 345 N. Maple Dr. (310-274-9800). L-D 
Mon.-Sat. A spacious, high-tech room complete with 
a back entrance, so that celebs can come and go un- 
noticed, and a jazz combo Wed.-Sat. evenings. The 
meatloaf is sublime, the chili fine, the attitude cool. 
Full bar. ($$$) California/American 

Mr. Chow 344 N. Camden Dt (310-278-9911). L Mon.- 
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Fri.; I) nightly. This is one of those celebrity rcst.ui- 
rants where stars actually show up to get away from 
betflE seen. Prices are high, but the cooking is good. 
Full bar. ($SS> Chinese 

Nic"s 453 N. Canon Dr. (3 10-550-5707). L Tue.-Sat.; D 
Mon.-Sat. Mix bartender Hector Minero and restau- 
rateur Ijrry Nicola and pour them into a cool sup- 
per club/martini lounge. "Nic's Oysters" — lightly sau- 
tccd. with spinach, garlic and walnuts — arc brisk, 
baby. Live music nightly. Full bar. (SS$) Contem- 
porary California 

Nouveau Cafe Blanc !» S. Santa Monica Blvd. (310- 
888-0108). L-D Tue.-Sat. (iemlikc cooking .served in 
a small, minimalist space, where two prix fixe meals 
are offered at dinner and the chef docs what he 
wants — which is |ust fine with the regulars who come 
from all over. Beer and wine. (SSS) Cal- Asian 

Polo Lounge Beverly I fills I lotel. %4I Sunset Blvd. (.310- 
276-2251 ). B-l.-D daily; brunch Sun. This was a 
power-breakfast spot before there was such a thing. 
Tricd-and-truc favorites, including the McCarthy salad, 
are as good as ever. There arc even a few updates, like 
the appetizer o( shrimp and scallops stir-fried with 
sweet chile sauce and shredded green papaya. Full bar. 
(SSS) California/Asian 

Prego 3h2 N. Camden Dr. (3 10-27-PRF.GO). I. Mon.- 
Sat.; D nightly. This trattoria specializes in highly fo- 
cused grilled Italian food, including a perfectly crisp 
pizza, excellent homemade pasta and wonderful roast 
chicken and fish dishes. It's an ideal late-night spot 
for a glass of pinot gngio. some bruschetta and a plate 
of tender carpaccio. Full bar. ($$) Northern Italian 

Principe 369 N. Bedford Dr. (.310-288-0810). L-D Mon.- 
Sat. The plate of olives and bits of parmesan and moz- 
zarclla are accompanied b\ excellent bread, but the 
old-fashioned Tuscan cooking that follows is spotty. 
Best dishes include ravioli stuffed with zucchini blos- 
soms and striped bass encrusted with salt and filleted 
tableside. For dessert, skip the uninspired pastries 
and go for the sorbets. Full bar. (SSS) Italian 

Reata 421 N. Rodeo Dr. 1 5 10-550-8700). l.-D daily. This 
addition to the Rodeo Collection is named for the 
ranch in Giant, which is apt: The portions and cow - 
boy-theme room are huge. Headliners like the four- 
tenderloin tamale, chicken-fried steak with horse- 
radish masheds and wild game of the night (quail 
medallions, perhaps) are comfort food at its best. 
Don't miss the pour-your-own sarsaparilla float w ith 
Kahlua cream or the warm apple crisp. Two bars serve 
150 brands of tequila. Hee-haw. Full bar. (SSS) West 
Texas Cowboy Cuisine 

Reign ISO N. Robertson Blvd. (310-273^463). D Mon.- 
Sat. Regulars at Keyshawn Johnson (as in the Jets' 
wide receiver) and Herve Barbaroux's restaurant 
know to put in two orders of the smothered pork 
chops (one to take home I and that there's always 
room for fried green tomatoes, peach cobbler and 
a banana-cream pie that is nothing short of deca- 
dence-in-a-dish. Full bar. (SSS) (xintemporary South- 
ern & Soul 

Samurai 268 S. La Cicnega Blvd. (310-360-9688). L-D 
daily. The wairstaff at this unpretentious spot could- 
n't be friendlier. As with the sho chu (distilled sake) 
menu, which offers festive choices like the Honey- 
mtx»ner and the Naughty Boy, everything here hits 
the mark — from the sushi and tempura to the lobster- 
and-mushroom-spring-roll salad. Full bar. (SS-SSS) 
Japanese 

Spago Beverly Hills 176 N. Canon Dr. |3 10-385-0880). 
I. Mon.-Sat.; D nightly. Wolfgang Puck's take on 
California cooking, with a subspecialty in Austrian 
fare. What could be ordinary — crawfish salad, filet 
mignon rarr.irc. ycllowrail, veal chop and lobster 
with asparagus puree — becomes, in the hands of 
chef Lee Flefter, quite extraordinary. Full bar. (SSS) 
I alifornui 

TraderVic's Bcvetty I lilton Hotel, 98^6 Wilshire Blvd. 
(310-274-7777). F) nightly. Trends come and go, but 
this institution is still serving pseudo-Polynesian rum- 
and-fruit-|uice concoctions with wacky names. A 
whole new generation has discovered the joys of 
drinking Zombies while dining on pupus and Chinese 
pork in a room that maintains its look of faraway 
places. Full bar. (SSS) Cantonese/Polvnesian 

Trattoria Amid 4h9 N. Doheny Dr. ( 310-858-0271 ). 1. 
Mon.-Fri.; D Mon.-Sat. A stomping ground for the 
rich, famous and beautiful, where the dozen or so ta- 
bles fill up quickly with diners hungry for hearty pas- 
tas, chicken parmigiana and osso buco. Regulars start 
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with the popular c.irdofi (artichoke) salad. Beer and 
wine. ($$] Italian 
Tsunami 242 N. Beverly Dr. (.11 (>-2 - +444< )).[.-» Tue.-Sat. 
ObaChine's former space has been transformed into 
a quasi-groovy sushi situation with a downstairs bar 
and an upstairs dining room whose focal point is a 
giant three-sided sushi bar with a team of chefs headed 
by Naoki Uchiyama, ex of OhaChinc and Chinois 
on Main. The caterpillar roll (eel and avocado) looks 
just like its namesake, and the sauteed catfish is a giant 
and tasty entree. Full bar. (SSS) Modern Asia 

WESTWOOO/WEST L.A. 

Asakuma 1 170] Wilshire Blvd., West L.A. (.310-826- 
0013). L Mon.-Fri.; I) nightly. People love it for its 
sushi and consistently fine Japanese fare. Ask for a 
howl of fresh soybeans as an appetizer, and for those 
who enjoy a good mystery, Special No. 4 — with its 
"secret ingredients" — has a devout following. Full bar. 
(S) Japanese 

Bel-Air Bar & Grill hhl N. Vpukeda Blvd., Bcl-Air (310- 
440-55441. ID daily; brunch Sun. Amber lighting 
and a fireplace warm up the deconstructionist decor 
at this restauranr-cum-elcgant-bar. Menu highlights 
include arugula and beet salad w ith pine nuts and 
goat cheese, sauteed chicken livers with capers and 
marsala sauce .ind pan-roasted salmon with polenta 
and black olives. And who else is serving carameltzed- 
banana upside-down cake? Full bar. ($$$) 
American 

Bertys 1 1712 San Vicente Blvd., Brentwood (310-207- 
6169). L Mon.-Fri.; F> Mon.-S.it. One of Brentwood's 
best-kept secrets, an intimate eatery where each dish 
is carefully made by hand by Berry himself, the wait- 
ers don't interrupt you mid conversation and the liver 
with onions is as good as liver with onions can be. 
Beer and wine. (SSS) Franco-C^alifomia 

Bombay Cafe 121 12 1 Pico Blvd.. West LA. 1 3 10-473- 
3388). L Tue.-Fri.; D Tue.-Sun. Having moved to 
cheery, spacious digs on Pico, this Westsidc fave fi- 
nally has a nxmi worthy of its food 1 Tic nan is light, 
and the fatchpur special — shahi jhinga (marinated 
jumbo shrimp), boti kabobs (tender lamb chunksl 
and mirch-masala nkka [marinated chicken) — is more 
than enough for two. Full bar. (SS) Indian 

Brentwood Restaurant and Lounge 1 48 S. Barrington 
Ave., Brentwood (310-476-351 1). D nightly. Bruce 
Marder's new spot caters to the well-heeled Brcnt- 
wikxI set. The food is hearty — pasta, pizza, meatlo.it, 
short ribs, dry-aged New York steak — with elegant 
touches, like a standout prosciutto with figs and tuna 
carpaccio with grilled onion. The pommes frites may 
be the best in town. Seal the deal with the "Devil's 
Sin dkc" — dense chocolate mousse with raspberry 
sauce. Full bar. ($$$) American 

Campagnola 1553 Westwood Blvd.. Westwood (310- 
478-7376). I. Tue.-Fri.; D nightly. The pastas, like 
penne salsicce with mushrooms, tomatoes and black 
olives and mam courses, such as veal scallopini with 
roast peppers and beef medallions with sage and ca- 
pers, are the real thing, as are the thin-crust pizzas. 
All that's missing are excess attitude and overblown 
prices. Beer and wine. (S$) Southern Italian 

Delmonico's 9320 W. Pico Blvd., West 1 .A. i 110-550- 
7737). 1. Mon.-Fri.; D nightly. This San Francisco- 
style fish house has booths in which you can hide and 
feast on hefty portions of steamed clams and oysters, 
cracked crab, fish stews and grilled seafood. Full bar. 
Also ac 16358 Ventura Blvd.. Encino (8 18-986-0777). 
($$) Seafood 

EUROCHOW 1099 Westwood Blvd.. Westwood (310- 
209-0066). L-D daily. Michael Chow has created an- 
other look-at-me space for the well-heeled. The f<xxi 
is secondary to the eye-candy decor and clientele, and 
the four menus (lunch, late lunch, dinner, late supper I 
include pizza, pasta, "Crustacea" — even sandwiches — 
along with such main courses as the Chicken, the 
Porkchop and a handsome portabclla-vegetablc plate. 
Full bar. (SSS) Italian-Chinese 

Four Oaks 2181 N. Beverly Glen Blvd.. Bcl-Air (3 1 0- 
470-3623). L-D Tue.-Sat. This secluded garden restau- 
rant smacks of the fine eatenes of Provence, where the 
tables wobble, the service can be bemused, but the 
chef (in this case, Peter Roelantl is always on the 
money. Full bar. (SSS) Franco-American 

Gardens on Glendon 1 139 Glendon Ave., Westwood 
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(310-824-1818). L-D daily. The neighborhood restau- 
rant was never this uptown. From guacamole 
made to order at your table to a dry-aged New 
York steak on sauteed garlic spinach, the menu is 
as varied as each nxim's decor, with a fresh Provencal 
feel. Try the crab spring rolls wrapped in lettuce in a 
tamarind sauce. Full bar. (SSS) Continental 

Harry's Bar and American Grill 2020 Avenue of the 
Stars (310-277-2333). L Mon.-Sat.; D nightly. Buried 
in the depths of Century City, this is an exact replica 
of Harry's in Florence (not, by the way, Harry's in 
Venice), a highly reliable northern Italian restaurant 
known for having waiters right out of central cast- 
ing. Full bar. ($$) Northern Italian 

Hotel Bel-Air T he Restaurant, 701 Stone Canvon Rd., 
Bel-Air (310-472-121 1). B-L-D daily; brunch Sun.; 
tea Mon.-Sat. Considered the most romantic spot in 
Los Angeles, this hotel dining room is approached by 
traveling over a stream filled with talkative swans and 
down a flowered path into an elegant space where 
the fireplace is always lit. even in the heal of summer. 
Full bar. ($$$$) Franco-California 

II Grano 1 1 359 Santa Monica Blvd., West LA. (310-477- 
7886). L Mon.-Fri.; D nightly. Chef Sal Marino pre- 
sents hearty but delicate Neapolitan specialties, like 
the divine Chilean sea bass with com mashed pota- 
toes in fennel sauce. I "he kitchen is also deft with pasta 
and gmxrchi with baby clams and arugula. Finish with 
rile flaming Vesuvius, a mound of nch chix.ol.ite mousse- 
torched with Bacardi. Full bar. ($$) Italian 

IIMoro I UimVOhmpUihd.. WestLA (310-575 J530). 
L Mon.-Fri.; D nightly. Power lunchers bored with 
Westwood opt for this trattona and its breezy, brook- 
bound patio. Pasta dishes include a kingly spaghetti 
with porcini mushrcxmis, chicken sausage, olives and 
onions. And the cassata dessert — zabaglione and 
chocolate ice creams with orange peel, hazelnuts and 
candied cherries — is as good as it sounds. Beer and 
wine. ($$) Italian 

Koutoubia 2116 Westw.xxl Blvd., Westwood (310-475- 
0729). D Tue.-Sun. If you've never had Monxxan 
food, this is the place to start. If you have had Mornc- 
can ftxxl, this is the place to finish. The owner makes 
you feel like an invited guest, and the belly dancer 
makes you feel like doing a few crunches when you 
get home. Full bar. (SS) Moroccan 

La Bruschetta 1621 Westwood BfocL, Westwood (310- 
477-1052). L Mon.-Fri.; D Mon.-Sat. This unpre- 
tentious trattoria is a popular celebrity haunt — calm 
yet not so much so that you feel embalmed. The fixxl, 
as a rule, is quite good, and it's the only Italian restau- 
rant we know of that's run by a karate black belt. 
Beer and wine. ($$) Italian 

La Cache tte 10506 S. Santa Monica Blvd., Centurv C in 
(310-470-4992). I. Mon.-Fri.; D nightly. Owner-chef 
Jean Francois Meteigner has updated his menu with 
neo-Ciallic flair — smoked w hitefish salad, swordfish 
steak, veal sweetbreads — without changing the serene 
Euro ambience. With that big mirror along the wall, 
it still feels like Versailles. Full bar. ($$S) French 

La Serenata Gourmet 10924 W. Pico BhftL, West I .A. 
(.310-441-9667). L-D daily. A revelation, with hand- 
patted tortillas, fresh chips dusted with grated anejo 
cheese and guava and watermelon juices. The menu 
is loaded with interesting seafood items, not to men- 
tion a wonderful garltcked beef tongue in tomatillo 
sauce. Beer ami wine. iSSi Mexican 

Maui Beach Cafe 1019 Westwood Blvd., Westwood 
(310-209-0494). L-D daily. Hawaiian cuisine served 
in a whimsical setting complete with lava lamps and 
tropical-fish napkin rings. The menu is stocked with 
Hawaiian fish, like ono and opah, and there's a 
sporty, good-hxiking bar crowd. If you don't snag a 
date here, you can always go home with lobster tacos, 
macadamia-diistcd swordfish or a dark -chocolate 
lava cake. Full bar. (SS) Hawaiian 

Mishima Olvmpic Collection. 1 1 301 W. Olympic Blvd., 
West L.A. (310-473-5297). L-D daily. This is per- 
haps the most formal noodle house in town, w here 
beautifully prepared platters of udon and soba 
are served with various flavorings and side dishes. 
Expect a wait on weekends and prices to be far 



lower than what they should be Beer and wine. ($) 
Japanese 

Pizzicotto 1 1 758 San Vicente Blvd.. Brentwood (3 1(M42- 
7188). L Mon.-Sat.; D nightly. This charming trat- 
toria docs wonders with a small kitchen and a large 
menu. Tasty crostini (artichoke, black olive, roast pep- 
per) get the meal off to a festive start, and entrees such 
as pumpkin tortellini in creamy tomato pesto and 
whitefish with a horseradish-pistachio crust arc not 
to be missed — nor are the chocolate-hazelnut tone 
and the profitcrolcs. Beer and wine. ($$) Sardinian 

Primi 1054.3 W. Pico Blvd.. West L.A. (310-475-9235). 
L Mon.-Fri.; D Mon.-Sat. Pnmi piatti is the name of 
the game at Picro Selvaggio's appetizer-intensive trat- 
toria, though the menu has expanded. A good way 
to dine here is to order many small courses, making 
a meal out of half a dozen pasta and risotto dishes, 
along with grilled vegetables and seafood. Full bar. 
($$$) Italian 

Restaurant at the Getty Center 1 200 Getty Center Dr., 
West LA. (3 1 0-440-68 1 0). L Tue.-Sun.; D Thur.-Fri. 
You'll spot Getty architect Richard Meier and art- 
world bigwigs in this reservanons-only dining r<x>m 
in the sky. Everything from the classic California 
cuisine to the wraparound vistas is perfect at what 
could well be the most glamorous museum restau- 
rant in the world. Full bar. (SSS) California 

Sawtelle Kitchen 2024 Sawtdk Blvd.. West LA. (310- 
445-9288). L-D Mon.-Sat. A small golden-hued gem 
on a street famed for its Japanese ntxxJIc shops, this 
restaurant fuses Asian and American aesthetics with 
surprising results. Try anything in plum sauce, espe- 
cially the fish, or go stateside w ith the spicy fries and 
meatloaf. BYOB. ($$) Japanese-American 

Stevie Joe's Lounge & Supper Club 10433 National 
Blvd.. West LA. (3 10-837-5245). D Tue.-Sat. The 
30-foot bar, faux palm trees and leopard-print ac- 
cents seal the hipster attitude at this lounge/supper 
club. Even without the live entertainment, the place 
deserves applause for its food. Outstanding crab cakes 
and baby lamb chops are among the starters; entrees 
include blackened-turkey meatloaf and a kickily 
spiced penne arrabiata. Desserts are homey. Full Kir. 
(SS) American 

Sushi Masu 1 9 1 I Westwood Blvd., Westwood (310-446- 
4368). L Mon.-Fri.; D nightly. Aside from Mashiko — 
a stentorian sushi chef from the Benihana school of 
culinary acrobatics — and his slabs of succulent sushi, 
you'll find bento boxes, kaiseki and such notewor- 
thy sides as monkfish liver with mountain caviar in 
potizu sauce and a fried softshcll crab that is neither 

overlooked nor lIu-wv. IV-ci .md wine. iSS l.ip.inese 

Sushi Sasabune 1 1 ?(KI Nebraska Ave., West LA. (310- 
268-8380). L Mon.-Fn.; D Mon.-Sat. Spanish mack- 
erel, Japanese (X-topus, toro and other swimmers are 
so fresh they practically snap at you. Diners seated at 
the bar must observe a strict chefs-choice menu: You 
eat what Nobi wants, how he wants. Trust him. Beer, 
wine and sake. ($$$) Japanese 

Tanino 1043 Westwood Blvd.. Westwood (310-208- 
0444). 1 Mon.-Fn.; D nightly. The food at this Drago 
offshoot is superb. Starters include calamari stew, 
carpaccio and arnchoke salad with peconno shards. 
And it's hard to go wrong on the main courses: pump- 
kin and sage lasagna; risotto with shrimp and truf- 
fles; a thick, grilled ahi special; T-bone with baby bok 
choy. Velvety panna cotta with a berry compote is the 
ultimate kicker. Full bar. (SSS) Italian 

Tengu 10853 I mdhrook Dr., Westwood (310-209-0071). 
1. Mon.-Fri.; D nightly. This new Japanese joint ri- 
vals EUROCHOW in Wcstwood's placcs-to-be-seen 
stakes. A three-sided bar is ever-hopping, and the ad- 
lacent restaurant-cum-sushi bar is always packed. Die 
sushi is fresh and prettily p r es ent e d , and the tempura 
is a delight. The coconut ice cream (billed as sorbet) 
is served in a coconut husk and hits the spot. Full bar. 
(SSS) Japanese 

Toscana 1 1(>'> 1 San Vicente Blvd., Brentwood 1 3 10-820- 
2448). 1. Mon.-Sat.; D nightly. There's no place to 
stand in this popular trattoria while you wait in one 
of the loudest rooms around. Why is it so packed? 
Because the hxxl is solid Italian, served in large por- 
tions — so much like the real thing that the pizza 
crunches when you bite into it and the waiters yell in 
Italian. Beer and wine. (SSS) Italian 

Vincenti 1 1930 San Vicente Blvd.. Brenrwixid (310-207- 
0127). 1. Fri.; D Tue.-Sun. The reincarnation of Rex, 
in a sleekly modem, less formal version of the grand 
downtown palace. Chef Gino Angelim's vaguely 
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Romagna-style Italian cooking is still among the finest 
anywhere. Musts include the potato gnocchi in a 
sturdy tomato-squab sauce and vanilla gelato doused 
with espresso. Full bar. (SSS) Italian 

Woodside 1 1604 San Vicente Blvd., Brentwood (310- 
571-3800). L Mon.-Fri.; D nightly. This cozy joint 
serves up plenty of comfort food: chicken potpie, 
grilled pork chops and rack of lamb. But there are 
more unusual temptations, like crispy sweetbread 
salad, baked lobster with toasted cappellini and tuna 
with goat cheese polenta. And where else can you 
find good rhubarb upside-down cake? Beer and wine. 
($$) American 

Yabu 1 1820 W. Pico Blvd., West LA. (310-473-9757). L 
Mon.-Sat.; D nightly. So understated that its name is 
hidden on one side of the building, this superlative 
noodle house offers udon and soba prepared at an 
open counter, just like in Tokyo and Kyoto, with 
fragrant steam Irom the broth tilling the air. The 
bonus is that you're encouraged to slurp — here it 
means you're enjoying your meal. Beer and wine. ($$) 
Japanese 



MARINA DEL REY 

Alejo's Presto Trattoria 4002 Lincoln Blvd. (310-822- 
0095). L Mon.-Fri.; D nightly. This tiny, always busy 
minimal! restaurant is famous for its pizza and spa- 
ghetti and meatballs, a dish greatly improved by a 
tomato sauce that crackles with herbs and spices. 
Expect a wait. BYOB. Also at: 8.543 Lincoln Blvd., 
Westchester (310-670-6677). ($) Italian 

Cafe del Rey 445 1 Admiralry Way (3 10-823-6395). L- 
D daily; brunch Sun. This marina gem bustles with 
well-heeled types here for food that runs the gamut 
from black-bean soup to pizza to sushi to Thai shell- 
fish sausage. While the entrees seem overzealous — 
grilled pesro salmon with a lobster-mousse rimbak-. 



seared cauliflower, caramelized carrots and citrus-fen- 
nel sauce — they're all tasty, as is the Grand Marnier 
chocolate souffle. Full bar. (SSS) Fusion 
Caffe Pinguini 6935 Pacific Ave., Plava del Rev (310- 
3064) 117). l.Tue.-Fn.; 1) Tue.-Sun. this SoCal Roman 
holiday comes complete with frescoes, authentic 
cuisine and waiters from the old country. The spinach 
appetizer with olive oil and pepperoncini is a real 
standout, w hile everything from the rigatoni gorgon- 
zoLt to the veal piccata is mnltn Itenc. Beer and wine. 
($$) Italian 

Encounter 209 World Way, Los Angeles International 
Airport (310-215-5151 ). L-D daily; brunch Sua George 
Jetson meets James Bond at this high-tech mar- 
tini lounge hovering over LAX. An otherworldly- 
menu offers such exotica as Brazilian-style sword- 
fish in coconut-banana sauce, salada de xuxu and 
organic stone-fruit cobbler with Tahitian vanilla- 
bean ice cream and Irish oatmeal. Full bar. ($$) 
Global Modern 

Rock 13455 Maxella Ave. (310-822-8979). L-D daily. 
Even livelier than the decor at Hans R(x:kenwagner 
and Patty Shin's whimsical new space is the eclectic 
menu: escarolc ciabatta with white anchovies, tender 
Korean-style flank steak with first-rate kimchee and 
sautccd trout with preserved lemons over couscous. 
Neither the roving tapas tray nor the Patticake — a 
rich chocolate cake with pistachio creme anglaise — 
should be denied. Full bar. (SS) Eclectic 



SANTA MONICA/VENICE 

Amici Mare 2424 Main St., Santa Monica (310-314- 
2119). L-D Mon.-Sat. This friendly trattoria serves 
straight-ahead cooking with an accent on seafood. 
The baby arrichoke-hearts of palm salad with shaved 
parmcsan and the tangy tomato-based fish soup 
is the perfect meal for a chilly night, and Cocktail 
Nation denizens will appreciate the impressive selec- 



tion of exotic martinis. Full bar. ($$) Italian 

Axe 1009 Abbot Kinney Blvd., Venice (.310-664-9787). 
L Tue.-Fri.; D Tuc.-Sat.; brunch Fri.-Sat. The at- 
mosphere is minimalist, but the food is richly deli- 
cious. An appetizer of grilled tlatbread served with a 
trio of spreads — roasted artichoke, duck confit and 
eggplant, perhaps — is nearly a meal in itself, and the 
sniffed pork tenderloin with masheds is comfort food 
at its best, as is the lemony rtxtsted chicken served on 
nsotto. For dessert? Persimmon pudding or apple tart. 
I iquor license pending, i SSS i ( aliforni.i-lclcctic 

Babalu 1002 Montana Ave., Santa Monica (310-395- 
2500). B-L-D Tue.-Sun. The tables are painted, the 
service is erratic, and elbow room is at a minimum, 
but the food is very gcxxl (and spicy). Known as much 
for its orchidaceous desserts as for its jerk chicken. 
Beer and wine. (S) Caribbean 

The Beach House 100 W. Channel Rd., Santa Monica 
(310-454-8299). D nightly. This candlelit spot serves 
up delicious, unpretentious American cuisine in ele- 
gantly casual surroundings. Fresh salads, buckets of 
steamers, grilled baby back ribs served with baked 
beans and trench fries, a succulent mast chicken and 
marinated jumbo prawns in citrus vinaigrette are 
among the standards. The desserts, including straw- 
berry shortcake, are the basics made beatific. Full bar. 
(SSS) American 

Border Grill 1445 4th St.. S.ima Monica (310-451-1655). 
D nightly. This hip cantina serves the most delicious 
sea bass Veracruzana in the city, and the ropa vieja 
(a bowl of grilled beef, beans and pork) ain't bad. 
Everything comes back into style, but their key lime 
pie never went out. Full bar. ($$) Ijrin American 

Buffalo Club 152(1 Olvmpic Blvd.. Santa Monica (310- 
450-8600). L Mon.-Fri.; D Mon.-Sat. High-quality 
American cuisine flourishes with masterful touches: 
I lush puppies accompany lamb chops, taquitos come 
chockablock with smoked baby backs, onion rings 
arc made with chili. For dessert, try the pecan-pie- 
cmmhlc sundae with bittersweet-chocolate sauce. Full 
bar. (SSS) American 
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Creature comforts 
come easy kere. 




AnJk ere... 




d kere. 




Secluded on its own private peninsula 

in San Diego's Mission Bay, the 
Bahia Resort Hotel provides comfort, 
sun, sand, and loads of downtime. 




RESORT HOTEL 

Reservations: 888.862.2442 



YOUR GUIDE TO GREAT EATING IN AND AROUND THE CITY 

dining 
Slit 



Caffe Delfini 147 W. Channel Rd., Santa Monica (310- 
459-88231. D nightly. This cozy hideaway specializes 
in authentic pastas and uncomplicated entrees. Linguinc 
and scallops arc tossed with olive oil, tomato and basil; 
fresh seafood, like Chilean sea bass and butterflied 
shrimp, is grilled to perfection with just a touch of 
seasoning. Ice cream served in an orange is a dessert 
staple, but for something decadent, try the bacio — 
chocolate gelato surrounded by a dark chocolate crust. 
Beer and wine. ($$S) Tuscan 

Canal Club 2025 Pacific Ave., Venice (310-823-38781. 
D Mon.-Sat. The owners of James' Beach have turned 
Rebecca's (one of Frank ( iehry's early landmarks) into 
a stylish space anchored by a giant sushi and oyster 
bar. Appetizers range from sesame noodles and beef 
tacos to tempura chicken and eggplant fritters. Entrees 
include .1 grilled swordfish with red-bean puree and 
an exquisite porterhouse. The blackberry -cabernet 
sorbet is a must. Full bar. ($$$) International Beach 

Canyon Bistro 108 W. Channel Rd., Santa Monica (310- 
230-9100). D nightly. Start with a velvety tuna car- 
paccio or the special risotto with sea urchin (outra- 
geous) at this neighborhood cafe before moving on 
to the standout entrees: chicken breast served with 
onion mousse, succulent swordfish and a bouillabaisse 
in which each creature maintains its own flavor. The 
tatte tatin and crepes suzette are divine. Beer and 
wine. ($SS) French 

Capo 1810 (kean Ave., Santa Monica (310-394-5550). 
D Tue.-Sat. This tiny, romantic room sits smack on 
the ocean (no views, though) next to the Santa Moni- 
ca Pier. The menu is short and simple, the ingredients 
exquisite. Ahi comes with a scoop of mashed pota- 
toes and a pile of shiitake mushrooms; perfectly 
steamed asparagus accompanies a thyme-accented 
veal chop nonpareil. The raspberry tart, more like a 
dense pie, is out of this world. Full bar (SS$) Italian 

Chaya Venice 1 10 Navy St., Venice (310-396-1 179). L 
Mon.-Fri.; D nightly. The Asian nvxjeme-stylc restau- 
rant and bar are packed with a sleek, chic crowd at 
dinner, but the food is always top-notch. Everything 
from the carpaccio, sashimi, sushi and seaweed salad 
to the pastas and vegetarian plate is superbly pre- 
pared. Full bar. ($$$) Franco- Asian 

Chez Mimi 246 26rh Sc., Santa Monica (310-393-0558). 
l.-D Tue.-Sun. The romantic setting — two cottages 
linked by a patio — is as French as the food. Flors 
d'oeuvrcs include fresh salads, escargots, smoked 
salmon and puff pastry with chevre. Entrees arc 
authentic and indulgent: bouillabaisse with lobster 
and shrimp, grilled veal chop with truffle-vinegar 
sauce, calfs liver sauteed in lemon sauce. Tarte tatin 
with homemade ice cream is a just dessert. Full bar. 
(SS-SSS) French 

Chinois on Main 2"'09 Main St., Santa Monica (310- 
392-9025). L Wed.-Fri.; D nightly. The salads and 
the sashimi appetizer are exquisite and light, but the 
entrees tend to he rich and heavy. That doesn't mean 
they aren't tasty: The Cantonese duck, barbecued 
salmon with black and gold pasta and hortarga are 
some of the stars. For dessert, indulge in the creme 
brulce trio. Full bar. ($$$) Franco-Chinese 

DC3 2K00 Donald Douglas l.oop North, Santa Monica 
Airport, Santa Monica (310-399-2323). L Mon.-Fri.; 
D Tue.-Sat. Served in a sleek space overlooking the 
Clover Field runway, the food here soars. Crisp sea- 
food wontons in garlic-ginger sauce and a salad of 
shiitake mushrooms and goat cheese are memorable 
appetizers. Entrees range from a succulent rack of 
lamb with garlic-rosemary glaze to chicken boursin 
to scsamc-cncTustcd ahi and a shoal of other piscine 
dishes. Full bar. ($$$) California 

Drago 2628 Wilshire Blvd., Santa Monica (310-828- 
1585). L Mon.-Fri.; D nightly. Celesrino Drago left 
his eponymous Celestino in Beverly Hills to pursue 
his love of Sicilian cooking, which he does with daz- 
zling success in a striking restaurant where the setring 
contrasts with the casualness of the cuisine — dishes 
like pasta flavored with dried, salted roe and eggplant 
cooked a dozen wavs. Full bar. ($$) Italian 

5 Dudley 5 Dudley Ave., Venice (310-399-6678). D Tue.- 
Sat. This tiny place next to the beach is the neighbor- 



hood "It" spot. The menu is recited, not written, and 
the food is a delight: vanilla-bean asparagus soup, great 
Caesars, a giant lamb shank on a bed of saffron risotto 
and the be st monkfish in town, cooked in a cylinder 
of crisped potato on a pillow of sunchokc mousse. 
Homes desserts. Beer and wine. ($$$) Franco-California 

Flints 3321 Pico Blvd., Santa Monica (310-453-1331). 
D nightly. The bar is bustling with a hip but 'rude- 
free crowd sipping cocktails, and the festivities spill 
over into a suppcr-club-thcmed dining room where 
the food is simple: steaks, chicken, pork chops, sal- 
mon, risotto, mixed vegetables, salads and, if you're 
feeling flush, caviar. The bananas Foster is so big it's 
a crack-up. Full bar. ($$$) American 

Fritto Misto 601 Colorado Ave., Santa Monica (310- 
458-2829). L Mon.-Sat.; I) nightly. The very essence 
of the Italian cafe, with a wait most weekends and a 
feeling of cheer not often found in places this suc- 
cessful. Go for the namesake dish, a large planer of 
mixed fried vegetables that comes with a dipping 
sauce — the perfect appetizer and warm-up for the big 
bowls of various and sundry pastas, served at rock- 
bottom prices. Beer and wine. ($1 Italian 

Hal's Bar & Grill 1 349 Abbot Kinney Blvd., Venice (310- 
396-3105). L Mon.-Fri.; D nightly; brunch Sat.-Sun. 
The main hang for Venice's artsy crowd, this art-lined 
room is home to one of the city's supreme Caesar sal- 
ads. There are also lots of fine grilled dishes served in 
a space that would work just as well in SoHo, except 
the attitude level is turned way down. Full bar. ($$) 
California 

The Hump 322 1 Donald Douglas Loop South, Santa 
Monica Airport, Santa Monica (310-313-0977). D 
Mon.-Sat. The sushi's as good as it gets at the Hump 
(aviator slang for the Himalayas), and so is everything 
else on the menu. A sashimi salad with soy vinaigrette 
pairs spicy greens with a fresh selection of fish and 
octopus, the soft-shell crabs (seasonal) are exquisite, 
and conch is served raw or sauteed with asparagus 
and mushrooms. Full bar. ($$) Japanese 

II Fornaio delta Spiaggia 1551 Ocean Ave.. Santa Monica 
(310451-7800). B-L-D daily. The newest entry in the 
II Fornaio lineup is a warm boite with an espresso 
bar and wooden booths in the shadow of Ivy at the 
Shore. The menu's a mind-meld of old country sta- 
ples and California cod: antipasri, pizza, homemade 
pasta, risotto, incredible mesquite-grilled veal chops. 
Desserts are less special. Full bar. ($S> Cal-Italian 

Ivy at the Shore 1541 Ocean Ave., Santa Monica (310- 
393-3 1 1 3 ). L-D daily. The Ivy's ocean-adjacent out- 
post sports a tropical beach-shack decor and patio, 
and as on Robertson, the food is excellent. Why mess 

with perfection? Full bar. ($$$) American 
Jake & Annie's 2700 Main St., Santa Monica (310 452- 
1734). l.-D daily; brunch Sat.-Sun. Gerri Gilliland's 
clean, well-lit place offers cornmeal-crustcd catfish, 
grilled baby back ribs and the kind of culinary 
Americana that expats — and Italianed-out locals — 
long for. The menu sticks close to home with "unin- 
timidating garden lettuce salad," steaks, chops, 
salmon, turkey and the occasional potato-parsnip 
pancake. Early-bird dinners till 6:30. Full bar. ($$) 
American 

James' Beach 60 N. Venice Blvd.. Venice (310-823-5396). 
L Wcd.-Sun.; D nightly; brunch Sat.-Sun. The menu 
at former "2 Market St. manager James Evans's restau- 
rant couples fresh lakes on American classics such as 
chicken potpie and Maine lobster with the likes of 
panfried sand dabs and peppered mako. Don't skip 
the chocolate souffle. Full bar. ($$) American 

JiRafle502 Santa Monica Blvd., Santa Monica (310-917- 
6671 ). L Tue.-Fri.; D Tue.-Sun. The food is elegant, 
with lots of fresh vegetables and dishes accented with 
intense flavors. Try the sauteed scallops sprinkled with 
rock salt and garlic. Full bar. ($$) Franco-t alitornia 

Joe's Restaurant 1023 Abbot kinnev Blvd., Venice (310- 
399-581 1). L-D Tue.-Sun.; brunch Sat.-Sun. When 
Hans Rockcnwagncr moved to Main Street, chef Joe 
Miller took over this funky storefront, serving a sim- 
ple California menu that leans toward grilled fish, 
chicken and a terrific roast pork. The setting is sur- 
prisingly intimate and romantic. Beer and wine. ($$) 
Franco-California 

J R. Seafood Restaurant #2 102 Santa Monica PI., Santa 
Monica (3 10-260-8855). L-D daily. Finally, the CW-sc 
fish revolution completes its march to the sea. Why 
liother with mu shu in Monterey Park when you can 
have steamed whole tilapia, baked crab with X.O. 
sauce and special shrimp with spicy salt in one of the 
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\\ cstside's favorite shopping malls? Full bar. Also at: 
11901 Santa Monica Blvd., West L.A. (310-268- 
2463). ($S) Cantonese 

Knoll's Black Forest Inn 2454 Wilshire Blvd., Santa 
Monica (310-395-2212). L Tue.-Fri.; D Tue.-Sun. 
German cooking is not as a rule the cuisine of choice 
in Southern California, but if you must consume the 
filling chow from the land of Wagner and Goethe (or 
the Benz and the Beemer), this is the place to go. The 
classics, like rouladen and eisbein, arc as good as they 
get, and the beer selection, as you might expect, is ad- 
mirable. Full bar. ($$) German Continental 

La Serenata 1416 4th St.. Santa Monica (310-656-7017). 
L-D daily. This third installment of one of L.A.'s 
pnmo Mexican franchises is more upscale decorwise 
than the others. Better yet, reservations and genuine 
margaritas are available. The food is as saboroso as 
ever: fresh seafood, beef and chicken in a variety of 
exquisite sauces and classics — enchiladas, burritos 
and tacos — that are out of this world. So is the flan. 
Full bar. ($$) Mexican 

Lavande l.oews Santa Monica Beach Hotel, 1700 Ocean 
Ave., Santa Monica (310-576-3181). B-L daily; D 
Mon.-Sat. Lavender is everywhere at this oceanside 
spot — scenting the crisp-skinned sauteed squab, the 
ice cream and the sachets that come with the check. 
Dishes of note include the cubed squid and potato in 
a garlicky tomato sauce and the lemon-scented chicken 
Catherine. Full bar (S$$l Provencal 

Lilly's 1031 Abbot Kinney Blvd., Venice (310-314-0004). 
L-D daily; brunch weekends. A delightful cafe with 
outstanding food. Check out the goat-chcese-and- 
leek tart, wild mushrooms and asparagus tucked in 
puff pastry or the crispy salad of fennel, cucumber 
and celery with olives and goat cheese. The fish bour- 
ride and the thick sirloin steak with green beans and 
potatoes gratin are top entrees. Dive into the floating 
island for dessert. Beer and wine. ($$$) French 

The Lobster 1602 Ocean Ave., Santa Monica (3 10-458- 
9294). L-D daily. Quality doesn't suffer for quantity 
at this packed, multilevel showcase on the Santa 



Monica Pier. The beach-style menu is upped a notch 
with entries like jumbo lump crab cakes, knockout 
spicy Louisiana prawns with dirty rice, perfectly 
seared ahi with sauteed spinach — and, of course, fresh 
steamed Maine lobster. For dessert, it's the sensational 
strawberry shortcake or devil's food cake. Full bar. 
($$$) Seafood 

Locanda del Lago 23 1 Arizona Ave., Santa Monica (310- 
451-3525). L Mon.-Fri.; D nightly; brunch Sat.-Sun. 
Here, the specialty is cuisine from the Lake District 
of Italy, which means lots of trout and other fish. But 
what sets this busy trattoria apart is its location on 
the 3rd Street Promenade — great for people-watch- 
ing. Full bar. ($$) Northern Italian 

Melisse 1 104 Wilshire Blvd., Santa Monica (310-395- 
088 1 ). L-D daily. The tariff is steep at the Westside's 
newest foodie mecca, but the food — Mandarin tomato 
soup with goat cheese-zucchini flan, mille-fcuillc of 
ahi tartare with fennel sauce and tapenade and yel- 
lowfin tuna with roasted shiitakes and lemongrass- 
scallion nage — is exquisite. Cheese plates are a big 
deal here, and the banana-nut phyllo tower is poetic 
Full bar. ($$$$) Franco-American 

Michael's 1 147 3rd St., Santa Monica (310-451-0843). 
L Tue.-Fri.; D Tue.-Sat. After 21 years, this remains 
one of the tastiest, most creative and, in the garden, 
most romantic restaurants in the city. Feast on mouth- 
watering fresh oysters, seared scallops served with 
with crispy veal sweetbreads and a stuffed pork ten- 
derloin that will convince you that "the other white 
meat" is the only white meat. Flaky pear tart or 
homemade ice creams and sorbets for dessert. Full 
bar. (SSS) California 

Oceanfront 1910 Ocean Front Walk, Santa Monica 
(310-581-55.33). B-L-D daily. Hotel Casa Del Mar's 
restaurant is a sophisticated and serious one with an 
ocean view. The shrimp cannelloni with curried cau- 
liflower sauce and the seared foie gras starters will 
appeal to more adventuresome palates. Mains include 
perfectly cooked escolar served with mashed pota- 
toes, salmon with vegetable gnocchi — excellent — and 



delish rack of lamb. Oven-roasted pear in phyllo pas- 
try for dessert. Full bar. ($$$$) Continental 

One Pico Shutter* at the Beach, 1 Pico Blvd., Santa Monica 
(310-587-1717). B-L-D daily. With its ocean Mew, high 
ceilings and perfect fireplace, this whitewashed restau- 
rant gets almost nothing wrong. The menu is as com- 
fortable as an old pair of deck shoes, offering dishes 
like grilled swordfish with mashed potatoes, sauteed 
escolar with sweet-potato gratin, roast salmon with 
tomatoes and dill and, for dessert, creme bnilee. Full 
bar. ($$$) Modem American 

P.F. Chang* 326 Wilshire Blvd., Santa Monica (310-395- 
1912). L-D daily. The decor is sleek but warm, and 
the menu features favorites both tweaked and stan- 
dard, like lettuce wraps, barbecued spareribs and 
heavily breaded salt-and-pepper calamari. The or- 
ange peel beef and chicken entrees are highlights, as 
is the sauteed catfish with black bean sauce. Full bar. 
($$l Chinese 

Remi 1451 3rd Street Promenade, Santa Monica (310- 
393-6545). L-D daily. One of the few grown-up res- 
taurants on the Promenade, this elegant spot spe- 
cializes in the cooking of Venice, with a nautical decor 
to match and the largest selection of grappas in town. 
Full bar. ($$$) Northern Italian 

Rix 1413 5th St., Santa Monica (310-656-9688). D Mon.- 
Sat. Ensconced in one of the upstairs booths, com- 
plete with curtains, you are blissfully unaware of the 
lounge's well-heeled singles scene. The food's fine and 
fanciful: truffle-scented risotto, prosciutto-wrapped 
figs rice-crusted sea bass with biyaldi confit (shred- 
ded veggies) and rack of elk with salsify. The quince 
tartin is tasty, and so is the lavender ice cream. Full 
bar. ($$$$) American 

Rockenwagner 2435 Main St., Santa Monica (310-399- 
6504). D nightly; brunch Sat.-Sun. Hans Rocken- 
wagner serves up the dishes that made a name for 
him. Selections include crab souffle, lamb and break- 
fasts of bread and cheese, a pleasure unduplicated 
anvwhere else in town. Full bar. ($$$) Euro-California 

72 Market St. 72 Market St., Venice (31 0-392-8720). L 
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Mon.-Fri.; D nightly. The place that returned Ameri- 
can cooking to prominence in L.A. — a large, open 
space near the beach, co-owned by Dudley Moore 
and Tony Bill, where those hungry tor American clas- 
sics with a twist go. Full bar. ($$$) Franco-American 

Sushi Roku 1401 Ocean Ave., Santa Monica (310-458- 
4771). L Mon.-Sat.; D daily. As the name implies, 
sushi is the star of the show at this offshoot of the 
West Hollywood hot spot: sea urchin, yellowtail 
hand rolls, shrimp-tempura-and-jalapeno sushi. 
The menu also includes noodles, soups, tcmpura 
dishes and a large selection of hot and cold appe- 
tizers — grilled lamb kabobs or mixed-seafood ce- 
viche, for example. The gray-toned setting is warm 
but minimalist and the bar scene lively. Full bar. 
($$$) Japanese 

Typhoon Santa Monica Airport, 3221 Donald Douglas 
Loop South, Santa Monica (310-390-6565). L Mon.- 
Fri.; D nightly; brunch Sun. A fun, international set 
sips Pacific Rim suds on the Santa Monica runway. 
Thai garlic-and-peppcr sparcribs are delicious, and 
holder diners can check out the crickets — that's 
right — served Taiwanese style with raw garlic, chiles 
and Asian basil. (The owner swears they're great with 
beer.) Full bar. ($S) Pan-Asian 

Valentino $115 Pico Blvd., Santa Monica (310-829- 
4313). L Fri.; D Mon.-Sat. Piero Selvaggio's flagship 
changed the way we perceive Italian cooking — his 
standards rival those of the finest restaurants world 
wide. He seduces us with the best white truffles, the 
purest olive oils and the tenderest prosciutto. Full bar. 
($$$) Italian 

Voda 1449 2nd St., Santa Monica (310-394-9774). D 
Tue.-Sun. At this uxxhic-for-signage vodka bar, there 
arc 50-plus vodkas and beluga served on a flowered 
ice block. The mostly appetizer-driven menu offers 
heartier choices, such as aged New York steak and 
spicy shrimp pizza. Full bar. (SS$) American 



MALIBU/PACIFIC PALISADES 

Allcgria 2282! Pacific Coast Hwy., Malibu (310-456- 
31 32). L-D daily. Antonio Tommasi's festive cooking 
includes thin-crust pizza rustica with gorgonzola and 
salty speck, spinach torrelloni in an asparagus sauce, 
rack of lamb and fish del giomo. Beer and wine. ($$) 
Italian 

Geoffrey"! 274(X) Pacific Oust Hwy., Malibu (31CM57- 
1519). L-D daily; brunch Sat.-Sun. This cliff-top 
restaurant offers fine California cooking, as well as 
a great view of the sun setting in the distance, ac- 
companied by the sound of waves crashing below. 
Full bar. (SSS) California 

Granita 2372."; W. Malibu Rd., Malibu (310-456-0488). 
D nightly; brunch Sat.-Sun. After tasting Jennifer 
Na\ lot 's cooking — almond-blackhcrn pancakes with 
lemon curd for brunch, morel-mushr<x>m lasagna 
with purple asparagus or ahi with a spicy miso glaze, 
soba nixxllcs and sesame crisps for dinner — at Wolf- 
gang Puck's Malibu outpost, even the saddest souls 
will want to skip their Prozac. The sorbets and gran- 
itas burst with flavor. Full bar. ($$$) California- 
Mediterranean 

Inn of trie Seventh Ray 128 Old Topanga Canvon Rd., 
Topanga (310-455-131 1). L-D daily; brunch Sat.- 
Sun. Sit by a crackling fire and dine on succulent 
roast duckling with papaya-mango puree, a stand- 
out rack of lamb or the Vegan Love Fest — many, 
many vegetables. Desserts are ever changing but 
may include an unforgettable pecan-cranberry pie. 
Beer and wine. (SSS) Gilifomia-Counrrv 

Nobu Malibu Country Mart, 3853 Cross Creek Rd. (310- 
317-9140). DTue.-Sun. At Nobu Matsuhisa's cozy 
new hot spot, ccvichc is a melange of shrimp and fish 
marinated in lemon juice and rice vinegar with a hot 
streak; the tiradito plate is a flower-shaped arrange- 
ment of thinly sliced white fish; and the sushi and 
sashimi are standard-hearers. For dessert, try the bento 
box with green-tea ice cream and chocolate souffle 
or broiled plums with a meringue puff, ginger ice 



cream and cookie. Full bar. ($$$) Japanese 
Saddle Peak Lodge 419 Cold Canvon Rd., Calahasas 
(818-222-3888). D Wcd.-Sun.; brunch Sun. Nestled 
in the quiet canyon wilds, the Lodge knows how to 
play the game: seared pheasant, medallions of veni- 
son, sauteed ostrich, even tenderloin of buffalo. Try 
the succulent California quail or the "kick-ass" chili, 
but skip the dining room in favor of the lush, secluded 
back patio. Full bar. ($$$) American 
Willows 137 S. Topanga Canvon Blvd., Topanga (310- 
455-8788). L Wed.-Fn.; D Wed.-Sun.; brunch Sat.- 
Sun. A cellular-free zone! Just five winding miles up 
from PC'H, the cozy dining room is all polished wood 
and glass, and a stone fireplace throws its warmth over 
the scene. As for the food — did we mention that this 
is the most romantic setting we've been to in ages? 
Full bar. (SSS) Cal-Amcrican 



SAN FERNANDO VALLEY 

Bamboo Inn 14010 Ventura Blvd., Sherman Oaks ,S1S- 
788-0202). L-D daily. Arguably the best Chinese 
restaurant in the San Fernando Valley, this modern- 
istic eatery is always packed with those who want the 
flavors of Chinatown and Monterey Park without 
the drive. Full bar. (S) Mandarin/Szechuan 

Barsac Brasserie 4212 Ijnkershim Blvd., North Hol- 
lywood (818-760-7081). I. Mon.-Fri.; D Mon.-Sat. 
The high-energy crowd of Universal execs, locals and 
pre-concertgocrs makes for great people-watching in 
this airy, comfortable space. But come for the food 
from the open kitchen: lamb shanks and chops, grilled 
beef and fish, salads, pasta and homemade desserts. 
Full bar. (S$) Contincnral 

Bistro Garden at Coldwater 12950 Ventura Blvd., 
Studio City (818-501-0202). L Mon.-Fn.; D nightly. 
The prettiest room in the Valley is light and airy if a 
bit noisy. Menu highlights include pepper-crusted 
ahi carpaccio, veal steak with wild-mushroom sauce 
and sesame-seed salmon with wasabi. Full bar. (S$$) 
Continental 

Ca' del Sole 4100 Cahuenga Blvd., North Hollvwood 
(818-985-4669). L Mon.-Fri.; D nightly; brunch Sun. 
This airy, mcxicrn trattoria — created by the team from 
Locanda Veneta, Ca'Brea and II Morn — caused a sen- 
sation among Universal execs tired of driving to 
Hollywood to eat. Pasta intensive, lots of great fish. 
Full bar. |SS) Northern Italian 

Cafe Biiou 1 40 1 ft Ventura Blvd.. Sherman Oaks (8 1 8- 
788-3536). L Mon.-Fri.; D nightly; brunch Sat.-Sun. 
Two prominent features here: a lively French menu 
and remarkably low prices. The serring is casual, and 
a reservation here is as hard to land as a meeting with 
David Gcffen. Helping things along is a bring-your- 
own-wine/pay-a-$2-per-bonlc-eorkage policy. Full 
bar. (S) Franco-Continental 

Cha Cha Cha Encino I "499 Ventura Blvd.. I DCHM) 
(818-789-3600). L-D daily; brunch Sat.-Sun. This 
trendy hotbed of Caribbean cuisine is filled with 
music from the islands and offers spicy prepara- 
tions from Jamaica, Cuba and Trinidad. Full bar. 
($$) Caribbean 

Dr. HoglyWogry's Tyler Texas BBQ 8 1 V Sepulveda 
Blvd., Van Nuys (818-780-6701 ). L-D daily, (iencr- 
ally considered to be home to the best Texas-style bar- 
becue in town, if not this side of the Pcdcmales. The 
brisket is worthy of one's last meal, the beef ribs are 
right out of Jurassic Park, the sauces are more sweet 
than hot, and the beans arc tender and vital. Beer and 
wine. ($) Texas Barbecue 

Gaetano's Ristorante 23536 Calahasas Rd., Calabasas 
(81 8-223-9600). L Tue.-Fri.; D Tue.-Sun. One of 
the West Valley's few upscale restaurants, where twin- 
kling lights, trelliscd walls and ivy -covered ceilings 
give the illusion of sitting in a garden and the most 
frequently requested dishes — like the Chilean sea 
bass and the veal chop with three kinds of mush- 
nx>ms — aren't even on the menu. Full bar. ($$) Nor- 
thern Italian 

La Loggia 1 1814 Ventura Blvd., Studio City (818-985- 
9222). L Mon.-Fri.; D nightly. The osso buco and 
milanese di vitello at this bistro may be classic, but 
most of the cooking here has a rwist: Black risotto 
mingles with calamari and shrimp; chicken-and-crab 
cakes come dressed in a red-bell-pcppcr pesto; baby 
rack of lamb gets the treatment in cranberry ver- 
mouth. And it's all brought to you by a whirlwind 
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of waitirs. Beet .inJ wine. iSS) lt.ili.in 
U Pergola 1 $005 Ventura Blvd., Sherman Oaks (818 
W5-X402). 1. Mon.-Fn.; I) mghdy. A Valley favorite, 
where owner l ino grows his vegetables and herbs 
in an organic garden out back. The bruschetta is 
fresh and flavorful; the zucchini blossoms are tilled 
with spinach and lightly fried. Regulars stick with 
the pastas, most made w ithout eggs. Full bar. ($$$) 
Italian 

Lc Petit Bistro I i 360 Ventura Blvd., Sherman Oaks 
(818-501-7999). L Mon.-Fri.; D nightly. The atmo- 
sphere is convivial yet intimate, the food excellent. 
The authentic bistro fare includes black mussels 
marinierc, frogs' legs, veal sausage, baby lamb chops 
and profiteroles. Beer and wine. Also at: 63 1 N. Li 
Cienega Blvd. I .! 1 0-289-979"). ($$| French 
Mistral I 5422 Ventura Blvd., Sherman Oaks (818-981 
6650). L Mon.-Fri.; D Mon.-Sat. One of our more 
authentic bistros, this delightfully dark, intimate room 
wouldn't look the least bit out of place on the Left 
Bank. Fxpect good, traditional bistro fare — -onion 
soup grarinec, cscargots, grilled chicken and the like — 
at reasonable prices. Full bar. ($$) French 
Napoleon 12131 Ventura Blvd., Studio ( iry iS18-769- 
6062). B-I Mon.-Fri.; I) nightly; brunch Sat.— Sim. 
This friendly, colorful cafe cooks up such feel good 
fix id as napoleon pi//.i (chicken, carameli/ed onions, 
roasted pot.uix-s and nio//,irell.il and absolute gnos- 
chi (served in cream sauce with a dash of vodka and 
parmesan). If you don't preorder a chocolate souf- 
fle — which you should — the bakery in the back has 
a hypnotic display of vanilla cream puffs and choco- 
late eclairs. Beer and wine. (SS) Eclectic 
Oliva 444" Van Nuys Blvd., Sherman Oaks (XI 8-789- 
4490). L Tue.-Fri.; I) nightly. The folks who brought 
you Amici and Amici Mare serve slightly less fancy 
fare at this family-friendly trattoria: heaping plates of 
pasta, a generous selection of pi/y.is, a roasied-chickcn 
plate consisting ol an entire bird ami, a simple grilled 
salmon. Some wines come by the carafe, with fewer 
choices by the glass. The tiramisu's so rich it's on the 
verge of becoming a cheesecake. Full bar. |S$) Italian 
Perroche 1 1 929 Ventura Blvd., Studio City (8 18-766- 
1 179). L Mon.-Fri.; D Mon.-Sat. A French-Italian 
Fjiglish menu may sound awkward, but the fusion 
works to delicious effect at this intimate boitc. Selections 
change frequently, but count on most everything — 
smoked trout, tagliatcllc with lolister-niushnioni sauce, 
roast chicken — to lie outstanding. Beer and w ine. 
( $$) French-ltalian-Fnglish 
t Bistro 12969 Ventura Blvd., Studio City 1 8 1 8-990- 



0500). 1. Mon.-Fri.; I) nightly. After the success of 
Patina, Joachim Splichal opted to follow up with a 
restaurant that dishes up food that's pretty close to 
classic bistro fare. Full bar. (S$$) Franco-California 
Posto 14928 Ventura Blvd., Sherman Oaks (818-784- 

44001. 1 Mon.-Fri.; D Mon.-Sat. Playful Italian tare 
is the specialty here. Starters like flaky salmon crepes 
and serene potato-and-squash soup set up the entrees 
for a potentially dangerous anticlimax, so skip the 
tagliatelle and try the juicy grilled chicken breast with 
sausage. Then it's time for chocolate ravioli. Full bar. 
($$$) Italian 

Prime Steakhouse 18663 Ventura Blvd., Tarzana (818- 
344- 1191). L Tue.-Fri; D nightly. Aside from offer- 
ing a broad selection of steaks — all prime, all juicy — 
this new throw back has the oft-forgotten accom- 
paniments meat eaters adore: a wedge of iceberg 
lettuce cradling buttermilk dressing, jiimbo shrimp 
cocktail, sauteed mushrooms and possibly the best 
crab cakes in town. There arc also several fish and 
chicken entrees. Creme briilec for dessert. Full bar. 
($S$) Steak House- 
Steak Joynt 4354 Lankershini Blvd., North Hollywood 
(818-761-9899). L Mon.-Sat.; 1) nightly; bmnch Sun. 
Tlie name says it all, hut the white lattice and ceiling 
fans give this "joynt" a retro charm that's appropri- 
ate for the meaty menu. The sauteed mushrooms 
appetizer is a garlicky delight, and entrees — a tender 
top sirloin, filet niignon, chopped sirloin, pork ribs, 
chicken and salmon — arc served with baked potatoes 
or chunky steak fries and grilled vegetables, l ull bar. 
($$) Steak 

Tent Sushi 1 1940 Venmra Blvd., Studio City (818-763- 
620 1 ). L Mon.-Fri.; II nightly. The first of the great 
gringo sushi bars, where folks in the Biz discovered 
the stuff was high in protein, low in fat, very tasty 
and very expensive. Though a zillion imitators have 
come along since, the style and quality here remain 
hmh. Beer, w ine and sake. ($Sl |apancsc 

Villa Piacere 22 160 Ventura Blvd.. Woodland Hills (SI S- 
704-1 185). I. Mon.-Sat.; D nightly; brunch Sun. This 
elegant hideout with romantic garden dining spe- 
cializes in northern Italian dishes, including pizza m mi 
the wood-burning oven, pasta, seared ahi, duck, 
swordh'sh, giant salads and homemade desserts. Full 
bar. ($$) Franco-Italian 

Wine Bistro 1 1 915 Venmra Blvd., Studio City (81 8-766- 
6233). I. Mon.-Fri.; I) Mon.-Sat. The cozy atmos- 
phere (wixxJ, brass, etched glass) and consistent, audieiv 
tic cuisine (duck pate, onion soup gratinee, escirgots, 
grilled meats) keep the regulars coming back. \ sc 





42 S. DE LACEY AVE.. PASADENA (626-440-9868). L-D daily. Dine on rosemary-charred 
leg of lamb, tequila-cured salmon and coriander-crusted ahi amid a $2 million Sotheby's- 
worthy collection of Americana featuring Wurlitzer jukeboxes and the remnants of a 
1920s Coney Island carousel.What comes with the bill? Lime cotton candy, of course. 
Full bar. ($$$) American 



JkJ^uMQ latino 
CAa/ty 8)cpp,/tienee 

"La Boca brings to 
the L.A. dining scene 
a big dose of fun - 
and a menu of inventive 
Nuevo Latino Fare." 

- S. Irene Virbila 
L.A.Times Restaurant Critic 

Conga ^oom 

Hot.... cool. ..and festive, 
La Boca serves hearty Latin 
American cuisine redefined for 
the year 2000. Start off with 

a Congapolitan and our 
Lobster Empanada appetizer. 
For our platos principales, 
try the Ancho-Rubbed Pork 
Tenderloin or the "Chino- 
Latino" Striped Bass with 
Asian stir-fry. After dinner, 
feel free to join us upstairs 
at the world famous Conga 

Room for an evening of 
tropical music and dance. 

For dinner reservations: 

(323) 938-1696 

Parties and catering: 

(323) 935-0900 ext. 21 

www.congaroom.com 
S370 Wilshire Blvd., Los Angeles, CA 90036 
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Located on the lower level. Restaurant is open 
Monday through Saturday from II to 5. 
Call 310.550.5900 for reservations. 




Located on the fourth floor. 
Bar is open Monday through Saturday 
from 10 to 6 and Sunday from noon to 6. 




BEVERLY HILLS 310.550.5900 
WE ACCEPT NM CREDIT CARDS, 
AMERICAN EXPRESS, AND DINERS CLUB: 




lect wine list offers several good, reasonably priced 
choices. Full bar. ($$$| French 

GLENDALE/PASADENA 
SAN GABRIEL VALLEY 

Arirang 1 14 W. Union St., Pasadena (626-577-8885). L 
.Mon.-Fri.; 1) nightly. The food here is an art form, 
featuring vivid colors and textures, and the service 
goes above and beyond, with waiters si/zling up your 
meal tableside. Start with the spicy panfried dump- 
lings or the spring-onion pancake before working up 
to the exotic meat-and-seaftxxl combo. Be prepared 
to take food home. Full bar. (SS) Korean 

Bistro 45 45 S. Mentor Ave., Pasadena (626-795-2478). 
1. Tue.-Fri.; I") Tue.-Sun. Hidden on a side street, this 
art deco bistro is one of the Rose City's best-kept se- 
crets — a very romantic space with one of the finest 
wine lisrs in town and featuring monthly dinners with 
winemakers. Full bar. (SSS) Franco-California 

Blue Pyramid 1000 I . Broadway, Glcndale (818-548- 
1000). L-D daily. The interior looks like the Pirates 
of the Caribbean (well, Mediterranean) ride, with 
scenes of Roman ruins, (ireek villages and Egyptian 
pyramids painted from floor to ceiling. The food is 
appropriately hearty, with such selections as a wild- 
mushnxwn napoleon made of phyllo in a rich mush- 
room sauce, lamb burgers on fncaccia and oak- 
baked red-lentil meailoaf. Pyramid creme caramel 
for dessert. Full bar. ($$) Eclectic Mediterranean 

Buca di Beppo 80 W. Green St., Pasadena (626-792- 
7272). D nightly. A friendly, frenzied spot where 
opera posters, movie star photographs and tapes- 
tries of the pope cover every inch of wall space. The 
entrees arc hearty and home style: spaghetti and 
meatballs, chicken cacciatore, pi//a, veal, eggplant 
parmigiana. And the cannoli, freshly filled and on 
a bed of chocolate sauce, are delicious. Full bar. (SS) 
Southern Italian 

Cinnabar 933 S. Brand Blvd., Glcndale (818-551-1 155). 

1 Tue.-Fri.; D Tue.-Sun. The exotic decor of the din- 
ing room helps you forget about the car lots outside. 
And then there's the food: appetizers like ycllowtail 
mille-feuille and spicy lemongrass bouillabaisse, 
along with such architectural entrees as Colorado 
lamb chops and air-dncd duck. Full bar. (SSS) Fusion 

Derek's Bistro I S I F. ( Henarm St.. Pasadena (626-799- 
5252). I. Tue.-Fri.; 11 Tue.-Sat. It's hidden behind a 
drive-thru dry cleaner, hut this old-fashioned dining 
room is worth the search. The seared foic gras with 
caramelized mango and friscc is a savory starter, and 
beef tenderloin with red-wine sauce is both delicately 
flavored and hearty. For picnic baskets, which can 
hi- ordered to go, try the goat cheese and portahella 
sandwich on onion bread. Full bar. (SSS) California 
Contemporary 

Fresco 514 S. Brand Blvd.. Glcndale (HI 8-247-554 1). 
1. Mon.-Fri.; D Mon.-Sat. Chef Antonio Orlando 
stirs his remarkable risotto in the kitchen and serves 
some of the best nuova cucina around. Surprisingly 
elegant, with a superb wine list. Full bar. (SS) Ciour- 
met Italian 

Hugo Molina 1065 E. Green St.. Pasadena (626-449- 
7820). L Mon.-Fri.; D nightly. A sleek spot where 
tortilla and black bean soups swirl together in a yin- 
yang partem, shrimp ravioli come in a sharp cream 
sauce, and lamb chops are tweaked with wild-berry - 
merlot sauce. Full bar. (SSS) California/Latin 

John Bull Pub 958 S. Fair Oaks Ave, Pasadena (626 Ml 
4355). l.-D daily. A recent revamp and lots ol Murphy 
Oil Soap have turned this pub into a comfy neigh- 
borhood haunt with dark wood, dark beer and soc- 
cer on the telly. A large, crackling fireplace surrounds 
a stage where, every Tuesday after 7 p.m., someone 
strums a classical guitar. The best steak-and-mush- 
room pic, banger sandwiches and fish-and-chips in 
the Colonies. Full bar. (SS) American-F.nglish 

Julienne 2649 Mission St., San Marino (626-441-2299). 



B-l. Mon.-Sat. Here, the ladies who lunch get to- 
gether for brioches, croissants and creative sand- 
wiches, soups and light entrees. This casual cafe is 
also popular for home catering and picnic boxes to 
take to the Hollywood Bowl. A taste of Provence on 
the Eastside. No alcohol. (S) Bistro 

Lake Spring 2 19 F.. Garvcy Ave., Monterey Park (626- 
280-3571). L-D daily. Some true delicacies of Shang- 
hai cuisine are served at this always-jammed restau- 
rant, like hairy crabs in autumn, filled with roe and 
steamed with ginger tea and vinegar. Far less delicate, 
but every bit as wondrous, arc the many pork dishes: 
shredded pork with shrimp and bean-curd soup, 
sweet-and-sour pork chops and the infamous pork 
pump. No alcohol. (S) Shanghai 

La Luna Negra 44 Vft Green St., Pasadena (626-844- 
433 1 1. L. Tue.-Sun; D daily. This frantic cafe brought 
the feeding frenzy known as tapas to Old Town. 
They're hot. They're cold. They're stuffed with peppers, 
eggplant, chiles, fish — you name it. Worthy entrees 
include paella and blue cheese-crusted beef. Beer and 
wine. (SS) Spanish 

Maison Akira " 1 > F. Green St., Pasadena (626-796- 
9501 ). I. Tue.-Fri.; D Tue.-Sun.; brunch Sun. The 
best of Pans and Tokyo have made it onto the menu 
here. A pillow of seared foie gras with a port-wine 
truffle sauce tin a bed of assorted mushrooms is a 
sublime precursor to the grilled Chilean sea bass 
in lemon-honey dressing with small rounds of zuc- 
chini. The mixed-berry mille-feuillete could be the 
work of a five-star patisserie. Beer and wine. (SSS) 
Franco-Japanese 

Mi Piace 25 F- Colorado Blvd., Pasadena (626-795-3 131). 
L-D daily. This New York-style Italian eaten is the 
busiest restaurant on Pasadena's busiest restaurant 
street and as close as we get to the exuberance of 1 jrtlc 
Italv. Full bar. Also at: 801 N. San Fernando Blvd., 
Bur'bank (818-843-1 1 11). (SS) Northern Italian 

Ocean Star 145 N. Atlantic Blvd., Monterev Park (626- 
308-2128). l.-D daily. Many call this the best and most 
authentic Chinese restaurant in Southern California. 
Go during the day for superlative dim sum and at 
night for seafood pulled fresh from tanks. Full bar. 
(SS) Cantonese 

Parkway Grill 510 S. Arroyo Pkwy.. Pasadena (626-795- 
1001 1. 1. Mon.-Fri.; D nightly. Fresh is as fresh does 
at this Fastside culinary bastion, where the greens 
and herbs are grown out back. Creatively sauced 
and sided standards like pork tenderloin and New 
York steak share the bill with whole fried catfish. 
Don't pass on the creme hrulec napoleon. Full bar. 
(SSS) California 

Raymond 1250 S. Fair Oaks Ave., Pasadena (626-441- 
3 1 36). L Tue.-Fri.; D Tue.-Sun.; brunch Sat.-Sun. 
One of the most romantic spots in SoCal, an under- 
stated, lovingly restored bungalow where they serve 
succulent Long Island roast duckling with pome- 
granate-cranberry sauce and rack of lamb with rose- 
marv and garlic. Full bar. (SSS) American 

Shiro I <l)5 Mission St.. Vuith Pasadena |626-"W-4~4|. 
D Tue.-Sun. A minimalist room where the specialty 
of the house is catfish in ponzu sauce. There's also 
some very g<xxi peppered tuna and. for dessert, blue- 
berry and pear wontons — all created by Shiro, who 
was head chef at the late, lamented Cafe Jacoulct. 
Beer and wine. (SS) Franco-Japanese 

Twin Palms 101 W. Green St., Pasadena (626-577-1567). 
I. Mon.-Sat.; D nightly; brunch Sun. This 400-scat 
establishment features a large patio, surprisingly low 
prices and strikingly erratic cooking and service. Yet 
most folks like the experience of the somewhat zany 
eatery — with live music — that's located two blixks 
south of Old Town. Full bar. Also at: 630 Newport 
Center Dr., Newport Beach (714-721-8288). (SS) 
( .llifomia-( Coastal 

Xiomara 69 N. Raymond Ave., Pasadena (626-796- 
2520). I. Mon.-Fri.; D nightly. Poblano risotto with 
tomanllo, cilantro and lime jus nucvo cuhano chicken 
patacones, spicy duck ropa vieja on a Colombian 
arepa and tres flancitos (three small flan of guayaba, 
niamey and guanabana) are served spicy and slightly 
sweet at Xiomara Ardolina's place. Her sleek Pasa- 
dena restaurant is the premier I eft C j ust spt >t f< >r nucvo 
latino. Full bar. (SS) Latin 

Yujean Kang's 67 X. K.ivmc ad Ave, Pasadena (( - 

0855). L-D daily. A Chinese restaurant like no other: 
One soup is topped with meringue in which a small 
village scene is drawn; prawns arc stir-fried with fava 
beans; polenta is cooked Chinese sty le. Kang even 
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HUNTINGTON BEACH 
Chimayo at the Beach 
315 PACIFIC COAST HWY. (714-374- 
7273). L-D daily.The patio is right on 
the sand, and inside, the place is jumpin' 
on Saturday nights with a clean-cut 
crowd three deep at the bar. When 
you do get a table, go for the Voodoo 
Shrimp — sauteed with scallions, Ser- 
rano chiles and garlic butter with red 
rice and sweet-corn pudding — or the 
pumpkinseed-crusted three-cheese 
chile relleno with papaya salsa. Dessert? 
Tequila-raisin ice cream.They reserve 
the right to refuse service to anyone not 
having fun (it's in small print on the bot- 
tom of the menu — we swear). Full bar. 
($$) Southwestern/Grill 

COSTA MESA 

Memphis 

2920 BRISTO. ST. (714-432-7685). L 
Mon.-Fri.; D nightly; brunch Sac-Sun. 
An all-beige interior and striking black- 
and-white portraits snapped by a staffer 
set the mood at this retro joint, located 
next to the Lab Anti-Mall (by South 
Coast Plaza). Start with the tasty fried 
crab cakes with piquant potato salad or 
the crunchy biue-corn-crusted chicken 
salad with jicama before moving on to, 
say, the spicy blackened chicken or the 
fried catfish fillet with black-eyed peas 
and collard greens. (Don't forget the 
hush puppies.) And since you probably 
won't have room for dessert (hazard 
the double-layer chocolate cake if you 
do), try the watermelon martini instead. 
Full bar. ($$) Soul Food/California 
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makes a fabulous cheesecake, liccr and wine. Also at: 
8X26 Melrose Ave. (.110-2X8-08061. (S$) Chinese- 



SOUTH BAY 

Cafe Pierre .1 1 7 Manhattan Beach Blvd., Manhattan 
Beach (.110-545-52521. 1. Mon.-Fri.; D nightly. Forget 
laid-back beach-town vibes. This bistro dishes out 
French arrogance with the liest, along with surpris- 
ingly creative cuisine, such as pumpkin ravioli in basil 
cream sauce. Full bar. iSS) Franco-California 

Cha Cha Cha 762 Pacific Ave., l ong Beach 1562-4.16- 
.1900). L-D daily; brunch Sat.-Sun. On weekend 
mornings, an eclectic crowd chows down on jerk 
chicken omelets and banana trench toast with cafe 
cento, surrounded by plastic Virgin Marys. For din- 
ner, it's tequila fcttuccinc. camarones negros or paella 
valenciana. Full bar. (S$) Gtrihbean/I .atin American 

Chez Melange 1716 S. Pacific Coast I Iwy., Redondo 
Beach (.110-540-12221. B-L Mon.-Fri.; I) nightly; 
brunch Sat.-Sun. This eclectic cafe offers some of the 
area's best cooking— from Japanese to Cajun, Italian 
to Chinese, with stops at a vodka-and-caviar bar. It's 
been called the "Spago of Redondo Beach" — at about 
half the price. Full bar. (SS) California-Eclectic 
CHRISTYS RIST0RANTE 19.17 R. Broadway Ave., l ong 
Beach (562-4.1.1-71 1.1). A gem tucked away in Bel- 
mont Heights, Christy Bono's place packs them in. 
And for good reason: It offers some of the area's best 
food. The osso buco is impossibly tender. The striped- 
bass special, served atop red and yellow bi ll peppers 
with orange-ginger vinaigrette, bursts with flavor. 
And the fish minestrone is just plain good. WblC Spec- 
tator has lauded its extensive wine collection, and so 
do we. For entertainment, watch people's eyes roll 
back when they taste the cappuccino creme brulcx* or 
the chocolate bread pudding. Full bar. (SSS) Italian 

Depot 1250 Cabrillo Ave., Torrance (310-787-7501 1. I 
Mon.-Fri.; D Mon.-Sat. Eclectic spin-oft of ( lie/ 
Melange located in a restored train station where the 
menu is constantly evolving. Full bar. (SS) California 

Fabio Trattoria 2700 Manhattan Ave.. ITcrmosa Beach 
(310-318-1.556). D Tue.-Sun. This wee space heists 
an easygoing vibe, good looks and skillful prepara- 
tions. The menu features such favorites as lasagna 
alia Bolognesc, gnocchi pomodoro and a delicate and 
tangy veal scallopini with porcini and baked risotto, 
along with an antipasti sampler (zucchini-wrapped 
goat cheese, striped sea b.iss with potatoes and such) 
that starts things swimmingly. For dessert? The peach 
strudel. Beer and wine. (SS) Northern Italian 

II Fomaio 1X00 Rosecrans Ave., Manhattan Beach (110- 
725-9555). L-D daily. Chef Roberto Ivan (formerly 
of Coco PaiZO) has landed at one of the largest II 
Fornaios yet, cooking up the likes ot homemade 
lobster ravioli and chicken marinated w ith sage, 
lemon and rosemary, then grilled under a brick. For 
dessert, it's pumpkin panna cotta with amarcrto, 
hazelnuts and amaretti crumbs. Hie bakery opens at 
7 a.m. on weekdays — X a.m. on weekends. Full bar. 
($$) Rustic Italian 

Kincaid's Bay House 51 X I The 1'ier, Rcd< >ndo Beach 1.1 10- 
318-6080). I. Mon.-Sat.; D nightly; brunch Sun. This 
palatial attraction on the Redondo Pier has 360-de- 
gree ocean views and a menu that is inspired by its 
Hawaiian chef: wood-smoked prawns, crab and 
shrimp hash, Alaskan rockfish with a curried crab- 
and-breadcrumb crust. There's also beef, chicken and 
spit-roasted pork and key lime pie for all. Full bar. 
(SSS) Surf V Turf 

La Rive Gauche 120 Tejon PI., Palos Vcrdcs Estates (310- 
378-0267). I. Tue.-Sun.; D nightly. Classic French 
cuisine served amid candlelit formality, with a piano 
player and lots of romance in the air. Expect creations 
iikc escargots bourguignonne, Dover sole in beurre 
hlanc, roast chicken with leeks and rack of lamb with 
apples. Full bar. (SS) French 



L'Opera 101 Pine Ave.. 1 ong Beach (562-491-0066). 1- 
Mon.-Fri.; D nightly. This high-rent, romantic, mod- 
ern Italian restaurant— carved out of an old bank 
building — stands out as a place for fine tcttuccinc, 
veal and dessert. Full bar. (SSl Italian 

Michi 9(11 Manhattan Ave.. Manhattan Beach (110-376- 
061.1). I. Tuc.-Pri.; D Mon.-Sat. Iliis upscale eatery 
serves hearty meals with subtle sauces in a setting so 
spacious you can't even eavesdrop on the next table. 
Stroll in for the grilled rib eye topped w ith pepper- 
com-veal sauce and served with roasted garlic pota- 
toes and steamed Kentucky green beans, and stroll 
out content. Full bar. (SSSl ( ontmcntal/Ercnch 

Nico's s""60 E. 2nd St.. Long Beach (.562-434 4479). D 
nightly. ( hnsty I daughter ot Sonny) Bono's new dou- 
ble-decker spot is SRO. Escargots, pan-seared pork 
loin with figs and roasted chestnuts in a vermouth ad- 
duction and jumbo prawns sauteed in wine, lime and 
garlic are all w orth a try-. The chocolate pave — a brick 
of chilled dark-chocolate mousse dri/yJed w ith creme 
dc cassis — is so good it should be mandatory. Beer 
and wine. (SSS) Continental 

Pooch's 260 Pottofino Way, Redondo Beach (110-372- 
1202). B I D daily. This docksidc restaurant has a 
buzzing bar, an ocean view and giant platters of 
Italian seafood served family style. Hie seafood stew 
is a favorite, and the seared halibut with tomato-olive 
salsa and crisp broccoli rabe is first-rate. So is the 
osso buco with saffron risotto. And for pooches 
who want to dine on the patio, a special menu offers 
peanut butter snacks. Science Diet and more-! Full bar. 
($$) Northern Italian 

Reed's 2<>40 \. Vpulvcda Blvd.. Manhattan Beach 1.110- 
.546-3299). I. Mon.-En.; I) nightly. This may be the 
poshest restaurant to be found in any shopping cen- 
ter in Southern California. The cooking leans heavily 
toward fish and very simple preparations. Beer and 
wine. (SS) Franco-California 

Restaurant Christine 24510 Hawthorne Blvd.. Torrance 
(310-373-1952). L Mon.-Eri., D nightly. This warm 
double-decker room is like an old friend's home. Tile 
Pacific Rim-accented food — sesame-crusted salmon 
with Chinese long beans on sticky rice, lobster ravi- 
oli, warm mushroom salad with gorgonzola — quickly 
makes regulars out ot strangers. Beer and w ine. (SSS) 
Mediterranean/Pacific Rim 

Shenandoah Cafe 4"22 E. 2nd St.. I ong Beach 1 562- 
414-3469). D nightly; brunch Sun. This homey spot 
whips up hearty country -style dishes: barbecued 
chicken, Texas-style Ix-cf brisket and such standouts 
as the sauteed artichoke hearts, spicy blackened catch 
of the day and I ouisiana gumbo, not to mention an 
endless supply of yeast rolls and fritters. I cave room 
for the bananas Foster or the double-fudge brownie. 
Beer and wine. (SS) American 

Sky Room 40 S. I ocusi Ave., Long Beach (562-983- 
2703). 1. Mon.-En.; D nightly. While couples shimmy 
around the dance floor to swing-era music, diners 
chtxisc from such standards as scallops on phyllo, rack 
of lamb, Chilean sea bass and chocolate souffle. The 
food isn't always in line w ith the high tantt. but the art 
deco touches, grand view s and seven-piece band pick 
up anv slack. Full bar. (SSS) American-Continental 

22nd St. Landing 141 W. 22nd St, Cabrillo Marina, San 
Pedro (310-548-4400). L-D daily; brunch Sat. A 
seafood grill right on the harbor, so you can watch 
the container v essels come and go w hile dining on a 
wide selection ot fish, lobster, beef and chicken, much 
of it broiled over citrus and applewood. ( Ireat when 
the fog rolls in. Full bar. (SS) Seafood 

The Yard House 41 ) I SIk ireGne Village I Jr., I < mg Beach 
(562-628-0455). L-D daily; brunch Sat.-Sun. Home 
ro the world's largest draft beer selection, tins dock 
side joint 1* cists .1 menu with such surprises as tangy 
Maui chicken in a nest ot reel lx-ll pcp|x-rs and veggies, 
salmon spring rolls and an ahi poke stack (sashimi 
with wontons, avocado and carrot salad). Steak and 
shrimp is a gcxid bet, too. Dino the kev lime pie. Also 
at: 1875 Newport Blvd., Owa Mesa (949-642-0090). 
Full bar. (SS-SSSl World Cuisine 

Zazou I SKIS. I atalina Ave.. Redondo Beach (110-540- 
4884). L Tue.-Sat.; D nightly. The name means 
"stylishly hip" in French, and this bright spot — with 
cuisine from Tuscany and Provence, with side trips 
to Morocco and SoC jl — lives up to its moniker. The 
roasted vegetables with spicy couscous, carrot gnoc- 
chi ami fish dishes are hard to beat, while the CO) ».< >- 
late Monaco is richer than Prince Rainier. Full bar. 
(SS) Franco-Mediterranean LA 
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"Unlike anything Broadway] 

has ever seen.'' 



Sew York Daily News 



A landmark event 
in entertainment! 



■Newsweek 



"Pure magic! 
You wish every night 

in the theatre 
could be like this!" 



After two sold-out years 
on Broadway and more than 
30 major theatre awards, 
including the 1998 Tony Award 
for Best Musical, The Lion King 
comes to the Pantages Theatre 
on September 28 for a special 
limited engagement. 



-the London Daily Mail 



' 5 WAYS TO GET TICKETS- 

CALL 

THE HON KING HOTLINE (213) 365-3510 OR (714) 703-2510 
Phones open dally at 9 am. 

VISIT 

THE PANTAGES THEATRE BOX OFFICE 
located at the corner of Hollywood and Vine. Regular hours are: 10 am -6 pm 

GO 

TO YOUR LOCAL TICKETMASTER OUTLET 
located In Robinsons-May Tower, Wherehouse, Tu Musica and Ritno latino 
Open dally at 10 am, Including May I* 

ON LINE 

ORDER OR LEARN MORE ABOUT THE LION KING 

AT www.lionkingla.coin. 

GROUPS 

CALL (818) 845-3110 FOR GROUPS OF 15 OR MORE. 



i VIP TICKETS AVAILABLE 



Ticketmaster convenience charges apply 



Cot 



atcrial 




Copyrighted material 



PROMOTION 



L. A. I N S I D E R 

A GUIDE TO THE CITY'S BEST SHOPPING, ITEMS AND 
TRAVEL DESTINATIONS FOR THE MONTH OF IUNE 



Hamptons Vodka 

The first Premium 
American Vodka made 
from 1 00% quadrupled 
filtered yellow corn and 




the purest double 
filtered spring waters, 
for the smoothest, clean- 
est tasting vodka 
that has no aftertaste. 
The very necessity for 
The Perfect Martini. 
Here are but a few: 

Sex in the City: 
2.0 oz. Hamptons Vodka 
1.5 oz. Alize Red 
Splash of cranberry juice 
Garnish with strawberry 

The Hamptons K/ss: 
2.0 oz. Hamptons Vodka 
1 .5 oz. Champagne 
Splash of Chambord 
Served in Champagne flute 

The Virgin (His): 
2.0 oz. Hamptons Vodka 
Splash of Cherry Liquor 
Served as a Martini 
Garnish with cherry 

The Virgin (Hers): 
2.0 oz. Hamptons Vodka 
Splash of Banana Liquor 
Served as a Martini 
Garnish with banana slice 



Michael B. 

Michael B. proudly 
introduces Lace 1 0 fea- 
turing the premium 
Hearts on Fire diamond. 
More than just a "girl's 
best friend" the Hearts 
on Fire brand packages 
exquisite diamonds 
rated highest by the "4 
Cs" — cut, clarity, color, 
and carat weight Under 
a low-magnification lens, 
the stones refract light 
in a pattern of eight 
heart-shaped sparkles 
framed by eight arrow- 
shaped fire-bursts — 




hence the name "hearts- 
and-arrows" diamonds. 
Visit Matthews or 
Traditional Jewelers for 
the exclusive new 
design to set your 
Hearts on Fire. 
Matthews — 12220 
Ventura Blvd., Studio City, 
(818) 796-7765. 
Traditional jewelers — 
203 Newport Center Dr., 
Newport Beach, 
(949) 721-9010. 




Gucci 

In addition to our 
exclusive collection of 
luxury ready-to-wear, 
leather goods and 
accessories, Gucci also 
offers the following ser- 
vices at no additional 
charge: in-house stylist 
and studio services rep- 
resentative, personal 
shopping, gift-giving ser- 
vices, alterations, mes- 
senger service, and 
at-home merchandise 
preview and tailoring. 
Please call for an 
appointment 347 N. 
Rodeo Drive, Beverly 
Hills, (310) 278-3451. 



Meguiar's 
Long-Lasting 
Tire Gel 

Meguiar's has introduced 
a revolutionary new 
tire gel that lasts weeks 
and stops tires from 
turning brown.The 
product is called 
Endurance High Gloss 
and it lasts weeks 
longer than ordinary 
protectants. By eliminat- 
ing overspray, runs, 
drips, spotted driveways 
and messy clean-ups, 
the luxurious concen- 
trated gel saves you 
time. It saves you 
money by lasting 
longer and requiring 




fewer applications. 
See Endurance and talk 
to Meguiar's people at 
Concours on Rodeo, 
june 18th. 




Japanese 
Weekend 
Maternity Wear 

Opening June 2000 at 
Fashion Island, Newport 
Beach! San Francisco 

based manufacturer of 
creative, contemporary 
maternity clothing, 
Japanese Weekend 
offers the fashion con- 
scious expectant moth- 
er clothing for her 
lifestyle with an empha- 
sis on comfort, simplici- 
ty and style. Styles 
include the "OK" waist- 
band, designed to cradle 
and support her chang- 
ing shape, "Hug" to 
emphasize the beautiful 
shape of her pregnancy 
and "During & After," 
designed to wear during 
her nine months and 
after. Catalog: 800-808- 
0555 or www.japanese- 
weekend.com. 



Bvlgari 

Bvlgari introduces 
Rettangolo, their first 
rectangular watch dis- 
tinguished by its original 
design inspired by the 
l930s.Withatotalof 
2 1 models in three dif- 
ferent sizes, Rettangolo 
includes daring contours 
and pure geometrical 
lines to characterize 
every element of the 
watch. A testament to 
the unique style and 

[ 

timelessness of the < 
Bvlgari creations, 
Rettangolo is a tribute 




to those men and 
women who wish to 
distinguish themselves 
with a badge of individ- 
uality. The Rettangolo 
collection will be available 
at Bvlgari stores and 
selected fine retailers 
beginning in june 2000. 





Playboy Jazz Festival 

II IMC 17 I O 



Hef gets excra-hep at his annual fete by booking Chicano-fueled funk 
by Ozomatli and neo-swing by Big Bad Voodoo Daddy. But traditionalists, 
fear not The Lincoln Center Jazz Orchestra, Wynton Marsalis and 
Dianne Reeves stay straight-ahead, while Celia Cruz, Los Van Van and 
Ruben Blades heat up the Latin beat Call for times and prices. 
Hollywood Bowl. 230 1 N. Highland Ave.. Hollywood, 3 1 0-449-4070. 
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Fosse 
STARTS JUNE 14. 
With Richard 
Maltby Jr., Ann 
Reinking and 
Gwen Verdon all 
clocking in, 
no wonder this 
homage to 
the razzle-dazzle 
hoofer picked 
up Tonys for best 
musical, orches- 
tration and lighting 
in 1999. Call 
for times. Tickets, 
$40-$70. 
Shubert Theater, 
2020 Avenue 
of the Stars, 800- 
447-7400. 




MAY 27. Bob Blumer (aka"the 
Surreal Gourmet") cruises America 
in an Airstream trailer, which 
looks like a giant toaster, and teaches 
the multitudes how to poach salmon in the dishwasher, iron a grilled 
cheese sandwich and sear shrimp on an auto engine. At 2. Admission, free. 
Book Soup, 88 1 8 Sunset Blvd., West Hollywood. 3 1 0-659-3 1 1 0. 



4 Camera over Hollywood: 
The Photographs of John Swope 
OPENS JUNE 10. With chums like Henry Fonda 
and Jimmy Stewart and a PA gig under '30s 
producer Leland Hayward, shutterbug Swope 
found it a snap to document showbiz from 
the inside. Santa Barbara Museum of Art, 1 1 30 
State St., Santa Barbara, 805-963-4364. 



TWOXTENXTENXTEN'ONE 
JUNE 1 0- 1 1 . If you're not moved by Amy 
Knoles's kinetic, joyful percussion, 
you don't have a pulse. This time, she 
augments the scene with Richard 
Hines's video about L.A.'s ever-shifting 
landscape. Call for times. Tickets, 
$10. Los Angeles Theater Center, 514 
S. Spring St., 213-485-1681. 
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The Amazing 
Maize Maze 
STARTS JUNE 8. 
The huge labyrinth 
is back, sporting 
two miles of 
trails through an 
intricate Aztec 
sun calendar. And 
for wimps, there 
are plenty of clues, 
loos and water. 
Call for times. 
Tickets, $7-$ 10. 
Pacific Earth 
Resources, corner 
of Las Posas 
and Hueneme Rds., 
Camarillo, 
805-495-LOST. 



His Holiness 
the Dalai Lima: 
Illuminating the 
Rith 2000 

JUNE 25-30. Hello, 

Dalai! His 
Holiness returns 
to deliver a 
"Universal Respon- 
sibility" address, 
discuss ancient texts 
and bestow a 
"White Tara Long 
Life Blessing." 
Call for times. Tickets, 
$125-5500. 
Los Angeles Sports 
Arena, 391 1 
S. Figueroa St., 213- 
480-3232. 



) 



/ 1st Annual Earth 
to LA.! 
MAY 3 1 . Al Franken, 
Carole King, Julia 
Louis-Dreyfus (who 
always shows at 
eco fetes), Robert F. 
Kennedy Jr., 
Rob Reiner and 
Diane Keaton gather 
for a night of 
comedy, music and 
speechifying. (Proceeds 
benefit Natural 
Resources Defense 
Council.) At 8.Tickets, 
$50-$75.Royce 
Hall, UCLA, Westwood, 
310-825-2101. 



The Coolest Things to Do in June 



O 7th Annual 
Swing Camp Catalina 





JUNE 1-4 AND 8-11. 

Pack your zoot suits — the Pasadena Ballroom 
Dance Association is now booking the 
Casino Ballroom for two weekends of classes, 
dress-to-impress shindigs and can't-get- 
enough late-night dances. Call 626-799-5689. 
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MAY 20, 22 AND 23. The Brit glam gods support a wicked album (which smacks 
'"J of Bowie,T-Rex and the Bay City Rollers) 
by hopscotching across WeHo for three SRO 
nights. Call for times and prices. May 20: 
^_ Viper Room, 8852 Sunset Blvd., 3 1 0-358- 1 880. 
May 22: Roxy Theater, 9009 Sunset Blvd., 
3 1 0-276-2222. May 23: Doug Weston's Troubadour, 
908 1 Santa Monica Blvd., 3 1 0-276-6 1 68. 




Twelfth Night 
JUNE 8-25. Take that, Willie 
artistic director Lisa Wolpe 
turns the tables on your "No Chicks 
Allowed" policy and casts her 
estrogen-only troupe, Los Angeles 
Women's Shakespeare 
Company, in a romp already heavy 
on the cross-dressing. At 8. 
Admission, free; tickets required. 
John Anson Ford Theater, 
2580 Cahuenga Blvd. East, Holly- 
wood, 323-GO 1 -FORD. 
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CHRISTIE'S 




ED RUSCHA 
Annie (F. 12} 

lithograph in colors 
1969, on Rives BFK paper 
Ihe full shed 

17 x 24 inches (431.8 x 609.6 mm.| 

ESTIMATE: 

$6,000-8.000 

To be sold June 13 



Los Angeles June Calendar 



Auctions 

20th Century Art, 
including Property from the 
Collection of Billy Wilder 

Auction: June 7 
Viewing: June 2-7 
Inquiries: 310 385 2660 

20th Century Prints 
& Multiples, including 
Property from the 
Collection of Billy Wilder 

Auction: June 13 
Viewing: June 10-13 
Inquiries: 310 385 2660 
or 212 636 2290 



Exceptional Motor Cars 

at the Petersen Automotive Museum 
Auction: June 17 
Viewing: June 15-17 
Inquiries: 310 385 2699 

Film Art and Entertainment 

Auction: June 22 
Viewing: June 17-21 
Inquiries: 310 385 2646 

Fine and Rare Wines: 
California Only 

Auction: June 24 
Pre-sale tasting: June 23 
Symposium: June 22 
Inquiries: 310 385 2602 



Catalogues: 

800 395 6300 

360 North Camden Drive 
Beverly Hills, California 
90210 

christies.com 



Cor 



music 

id 6sr \\ dd ! ■ 

Spring Festival ofWorid Music 2000 May 18-June4. 
UCLA's Department of Ethnomusicology offers every- 
thing but frequent-flier miles. On tap: music from 
India, Java, Persia, China, the Balkans West Africa, 
Cuba and Mexico. Call for times and prices. Schoen- 
berg Hall, UCLA, Wesrwood, 310-206-3033. 

Doheny Blues Festival May 2(1-2 1 . Hobby "Blue" Bland, 
Koko Taylor and Mavis Staples (Rock and Roll Hall 
of Famers all) rouse the house, whik' Clarence "Gate- 
mouth" Brown and the Fabulous Thundcrbirds do 
Texas proud. (Proceeds benefit Surfrider Foundation.! 
10:30 a.m.-9:30 p.m. Tickets, $1()-S4(). Doheny 




Father's Day 

3rd Annual Concours 
on Rodeo 

June 18 

Concept cars, dream mobiles andTinsel- 
town wow (provided by Jay Leno and 
Nicolas Cage) make Rodeo Drive the 
place to be on Dad's day, especially since 
KCRWs Summerday soiree is no more. 
1 0-6. Admission, free. Rodeo Dr. be- 
tween Wilshire and Santa Monica Blvds., 
Beverly Hills, 3 1 0-360-7800. 



State Beach, 25300 Dana Point I larbor Dr., Dana 
Point, "49-360-7800. 

Bruce Springsteen & the E Street Band May 21-22. 
For those who prefer to rattle their jewelry from the 
Staplo. skyboxes, too bad. Call tor times and prices. 
Arrowhead Pond, 2695 E. Katella Ave., Anaheim, 
213-480-3232. 

Reggae at the Greek May 28. Israel Vibration. Third 
World and Pato Banton teach Jah l ove 101, while 
the Food 8c Crafts Fair purveyors satisfy your 
niunchies and paraphernalia needs. At 5. Qui for 
prices. Creek Theater, 2700 N. Vermont Ave. Call 
213-480-3232. 



The Cure May 28 and 31. Robert Smith — Crown Prince 
of the Goths — spins his spiderweb. Dress accordingly. 
Call for rimes and prices. May 28: Irvine Meadows 
Amphitheater, 8808 Irvine Center Dr., Irvine. Mav 
3 1 : Greek Theater. 2700 N. Vermont Ave. CjII 2 1 3- 
480-3232. 

KISS June Gene, we hardly knew ye. Gill for time and 
pnees. Glen Helen Blockbuster Pavilion, at the |unc- 
tion of 1-15 and 1-215, Devore, 2 1 3-480-3232. 

The Stylistics/The Dramatics/The Chi-Lites June 3. 
Dy-no-mite! Jimmie Walker emcees this old-school 
reunion. At 7. Call for prices. Greek Theater, 2700 
N. Vermont Ave., 2 1 3-480-3232. 

Nine Inch Nails June 6. If John McCain likes them, they 
must be gixxl. At 8. Call for pnees. Arrowhead Pond, 
2695 F.. Katella Ave., Anaheim, 2 1 3-480-3232. 

'N Sync June 9. Okay, you get 20 minutes of fame. Call 
for time and pnees. Rose Bowl, 100] Rose Bowl Dr., 
Pasadena, 213-480-3232. 

Steely Dan June 1 3-14. The Dan returns, as slick and 
subversive as ever. Call for times and prices. Universal 
Amphitheater, Universal City, 2 1 3-480-3232. 

Marc Anthony June 19-20. 1 lis bon-bon may not be as 
pert as you-know-whose, but this Latin craonei also 
enjoys the roar of teenyboppers. Call for times and 
prices. Greek Theater, 2700 N. Vermont Ave., 213- 
480-3232. 

Roger Waters June 21-22. It's doubtful he'll bring the 
inflatable pig, but Floyd freaks should be satisfied. 
Call for times and prices. Universal Amphitheater, 
Universal City, 2 1 3-480-3232. 

Hollywood Bowl Starts June 23. Gimposer John Williams 
is inducted into the spanking-new I lollvwood Bowl 
Hall of Fame on the 23rd, and KCRWs Tom Schnahcl 
ushers in another hot world-music fest with "Fiery 
Flamenco" on the 25th. Call for times and prices. 
2301 N. Flighland Ave., Hollywood, 323-850-2000. 

Santa Monica Pier Twilight Dance Series June 29. 
Impresario Katharine King throws a free parry like 
no other. The Neville Brothers kick off her summer- 
time scene, and a guy with a bubble-making machine 
provides extra ambience. At 7:30. Admission, free. 
Santa Monica Pier, Ocean Ave. at Colorado Blvd.. 
Santa Monica, 310-458-8900. 

Cesaria Evora June 30. The diva from Cape Verde is fa 
mous for eschewing shoes and possessing the most 
heartbreaking voice this side of Saturn. Barbarito 
Tores (from the Buena Vista Social Club) is also on 
hand with Su Piquete Cubano. Call for time and 
prices. Greek Theater, 2700 N. Vermont Ave., 213- 
480-3232. 

Classical &? Experimental 

The Peter Hemmings Celebration Concert and Gala 

May 22. Placido Domingo, Jennifer I .lrniore, Carol 
Vaness, Rodney Gilfry and Gwendolyn Bradley fete 
outgoing founding general director Peter Hemmings 
for a job very well done at the Los Angeles Opera. 
At 7:30. Dorothv Chandler Pavilion, 1 35 S. Grand 
Ave. Concert rickets, $35-$ 165; call 213-365-3500. 
Gala tickets, S 1 ,0O0-$2.50O; call 213-972-7581. 

Ojai Music Festival May 31— June 4. Fest director Ernest 
Fleischmann {remember him?) has snapped up Sir 
Simon Rattle to serve as this year's music director be- 
fore the conductor begins his gig with the Berlin Phil- 
harmonic. Call for times and prices. Libbev Bowl, 
Ojai Ave. and Signal St., Ojai, 805-646-2053. 

Billy Budd June 3-17. Baritone Rodney Gilfry stars as 
the shipmate whose virtuosity and beaury drive the 
master-at-arms (played by bass Jeffrey Wells) mad 
with envy. Tenor Richard Tear buffs out the all-male 
cast. Cali for times. Tickets, $27-$ 146. Los Angeles 
Opera, Dorothy Chandler Pavilion, 135 N. Grand 
Ave., 213-365-3500. 

On Gold Mountain June S-l I and 16-18. Los Angeles 
Opera launches its "Voices of California" touring 
project with 1 jsa See's memoir about the Chinese im- 
migranon experience. Call for nmes. Iickctx, $10- $20. 
June 8-1 1: Japan .America Theater, 244 S. San Pedro 
St., 213-628-2725. June 16-18: Barclay Theater, 
4242 ( .impus Dr., Irs inc. 949-854-4607. 

Long Beach Symphony Orchestra |une 10. Before 
music director Jo Ann Falletta bids adieu and heads 
to greener podiums, she conducts Mussorgsky-Ravel's 
Pictures at an rxhibttum. At 8. Gill for prices. Terrace 
Theater, Long Beach Performing Arts Center, 300 E. 
Ocean Blvd., Long Beach, 562^136-3203. 



Los Angeles Chamber Orchestra's 1 1 th Annual Silent 
Film Gala June 10. Dustin Hoffman and composer- 
conductor Timothy Brock introduce a newly restored 
Charlie Chaplin score for Modern Times. At 8. 
Tickets, $25-$225. Rovce Hall, UCLA, Wcsrw.xxi, 
213-622-7001, ext. 275. 

Pasadena Symphony June 10. Music director Jorge 
Mester concludes the season with an eclecnc program 
of Grofc's Grand Canyon Suite, Rcspighi's Rossmiana 
and Milhaud's jazzy La Creation du Monde. At 8. 
Tickets, $3-$62. Pasadena Gvic Auditonum, 300 E. 
Green St., Pasadena, 626-584-8833. 

Long Beach Opera |une 10, 1 1 and 17. Producer Michael 
Milenski explores Italian melodrama when he stages 
the Giacomo Puccini-Giuseppe Adami opera The 
Cloak and the Luigi Dallapiccola take on Antoine de 
Saint Exupcry's novel Night Plight. Call for times and 
prices. Carpenter Performing Arts Center, C jl State 
Long Beach, 562-439-2580. 

Summer Nights at the Ford 

Jazz in June June 3. The Jazz Bakery tea up shop under 
the stars with vocalist Teri Thornton (who's finally 
enjoying accolades) and composer-tmmpetcr Terence 
Blanchard (whose axil gnxives moved the Mo' Better 
Blues and Malcolm X soundtracks). 

Cyrano de Bergerac June 9-24. East LA. < lassie Theater 
spices up the scene by placing the poet, his tongue- 
tied friend and their ladylove in a 1930s Spanish 
cabaret. 

Brunch Classics June 1 1 and IS. Pianist florin Bfadak 
joins the St. Petersburg String Quartet for Brahms's 
Piano Quintet on the 1 1 th, while Haydn-meisters the 
Angeles String Quartet perform the composer's String 
Quartets in C Major, op. 74 and 76, on the 1 8th. 
Call for times and prices. John Anson Ford Theater, 2580 
Cihucnga Blvd. East, Hollywood, 32.3-GOl-FORD. 

fairs, fetes & tests 

Will Rogers Polo Club i ominuing. The guys (and the 
occasional gal) raise money for 1 labitat for I lumanity 
on the 18th and the Southern California Hemophilia 
Foundarion on the 25th. Call for rimes and prices. 
Will Rogers Historic Park, 1501 Will Rogers State 
Park Rd., Pacific Palisades, 310-573-5000. 

Y2K:Yiddishkayt Los Angeles M.iv 14-21 Wwul.-i 

through the Southland for klezmcr music by Brave 
( )ld World, Sapphic-themed vaudeville by Sara Felder 
and Ukrainian folk music by Paris to Kycv, an en- 
semble that's — tic you following this? — from Winni- 
peg. Call 32.3-692-8151. 

Ole 2000 May 18. The wolf does survive: Los I^ibos re- 
ceives El Angel Lifetime Achievement Award from 
last year's winner, mezzo Suzanna Guzman. (Proceeds 
benefit Bilingual Foundation of the Arts.) At 6. Tick- 
ers, $250. Regal Biltmore Flotel, 506 S. Grand Ave., 
323-225^1044. 

2 1 st Annual Venice Art Walk May 1 9-2 1 . This three- 
day test fearurcs pnvarc concerts, studio tours, a peek 
at architect Ray Kappe's home. Carry Trudeaus and 
Mart Grocnings at the Cartoon Gallery, silent-auc- 
tion goodies at Steals & Deals, niunchies at the Food 
Eairc, kid stuff at the Children's Art Center and seri- 
ous shopping at the Silent An Auction. iPriveeds ben- 
efit Venice Family Clinic.) Call 310-392-9255. 

Duck's Breath Mystery Theater 25th Anniversary 
Reunion May 20. The Pythoncsquc comedians head- 
line, while the Mystery Science Theater guys auction 
trippy stuff. (Pnxreeds benefit Play Mountain Place 
(Sc Institute of Humanistic Education &; Parenting.) 
At 6:30. Tickets, $40. Arcadia, 250 Santa Monica 
Pier, Sanra Monica, 310-712-6362. 

An Epicurean Evening Ma\ 20. World-famous talent 
from Cife des Amstes, Mimosa, Michael's Aqua and 
Charlie Trotter's (the best American restaurant, ac- 
cording to Wine Spectator) man the field kitchens 
for a five-course dinner on a Palisades hilltop. (Pro- 
ceeds benefit UCI.A |onsson Comprehensive Cancer 
Center.) At 6. Tickets, $1,000. Call 310-794-7643. 

Affaire in the Gardens Ma) 20-2 1 . Loo of art, inter- 
national snacks and mini-Monet kiddie classes — no 
wonder 40,000 people show up every year. 1 0-6. 
Admission, free. Beverly Gardens Park, Santa Monica 



1 J 8 LOS ANREtES JUNE 2000 



Discover the architecture 

that transformed the world. 




Frank Lloyd Wright, Fallingwater 

Bear Run, Pennsylvania, 1936 
Courtesy The Frank Lloyd Wright 
Foundation, Scottsdale, AZ 



The Museum of Contemporary Art 
April 16 - September 24 



At the End of the Century: 

100 Years of Architecture 



CC 



The Museum of Contemporary Art 

MOCA at The Geffen Contemporary 
152 N. Central Avenue, Little Tokyo 

Information 213.626.6222 
Membership 213.621.1794 
moca.org 



The largest international exhibition 
of twentieth-century architecture 
ever mounted comes to Los Angeles 
after traveling the globe. 

The exhibition and its international tour 
are made possible by Ford Motor Company. 



r 



Blvd. at Rodeo Dr., Beverly Hills, 310-550-4796. 

1 7rh Annual California Strawberry Festival ,\ lay 20-2 1 . 
Take a break from the "Tart Toss™ and get down with 
Los Lobos. (Proceeds benefit 30 local charities.) 
10-6:30. Tickets, $5-$9. College Park, 3250 S. Rose 
Ave., Oxnard, 888-288-9242. 

Museums of the Arroyo May 2 1 . Shuttle to the ( .amble 
House, the Lummis Home and the Heritage Square. 
Pasadena Historical and Southwest museums. 1 1-5. 
Admission, free. Call 213-740-TOUR. 

4th Annual KelpFest May 27. Help Santa Monica Bay- 
Keeper restore our kelp beds by hanging out with 
mermaids, Samoan fire dancers and Tahitian drum- 
mers. 1 1-5. Admission, free. Santa Monica Beach at 
Ocean Park Blvd., Santa Monica, 310-305-9645. 

Cedars-Sinai Heart-a-Thon June 4. Break out the span- 
dex — Wayne Gretzky, Janet Jones, ( iasper Van Dien, 
Catherine Oxcnberg and Mickey Rourke lead a four- 
hour marathon of kickboxing, yoga and Spinning. 
Or get advice at the Health Expo and nibbles at the 
Healthy Heart Food Court. 9-2. Tickers, $35-550. 
Mid Vallev Athletic Club, 18420 Hart Ave., Reseda, 
310-423-3664. 

9th Annual Bring Back the Beach Benefit Dinner hate 
7. Dr. Sylvia Earle, National Cieographic's explorer- 
in-residence, is honored for years of aquatic advo- 
cacy. 6-10. Tickets, $250-$500. Beverlv Hilton 1 lotel, 
9876 Wilshirc Blvd., Beverly Hills, 3 10-58 1-4188. 

Christie's June 7-24. Blow off eBay, because the house 
is auctioning Billy Wilder's collection on the 7th and 
the 13th, bitchen cars (at the Petersen Museum) on 
ihe 1 7th, Marilyn Monroe memorabilia on the 22nd 
and California vino on the 24th. Call for times and 
catalog prices. 360 N. Camden Dr., Beverlv Hills, 
310-385-2600. 

Sotheby's Internet Heirloom Discovery Day June 10. 
If Chris Jussel (host of Antiques Road Show) and ap- 
praiser Leslie Keno decide that your inherited good- 
ies are worth big bucks, they list them on the spot on 
the Internet. 9-6. Admission, free. Sotheby's, 9665 
Wilshirc Blvd., Beverly Hills, 310-274-034O. 

1 7th Temecula Valley Balloon & Wine Festival June 
10-11. With the excellent vintners featured here, you 
can get up, up and away without ever leaving terra 
firma. C jll for nmes. Tickets, $5-$15. Like Skinner 
Recreation Area, 37701 Warren Rd.. Temecula. 909- 
676-6713. 

18th Annual Upton Sinclair Dinner June I v Director 
Norman Jewison (The Hurricane), Katrina vanden 
1 leuvel (editor of 77?e Nation) and Culture Clash are 
honored at this liberal lovefest. (Proceeds benefit 
Liberty Hill Foundation.) At 6:30. Tickets, $250- 
$500. Regent Beverlv Wilshirc Hotel. 9500 Wilshire 
Blvd., Beverly Hills, 310-996-1 188. 

Contemporary Crafts Market June 16-18. Ceramists, 
woodworkers, furniture makers, silk weavers and 
watercolorists show off fine wares. At 10. Tickets, 
$6. Santa Monica Civic Auditorium, 1 855 Main St., 
Santa Monica, 310-285-3655. 

Sunset and Starlight Dinner Safaris St.ins |une l~. Sign 
up quickly, because these monthly tours of Marrine 
Colette's wild animal sanctuary sell out jaguar-fast. 
Call for times. Tickets, $50. Wildlife Way-station, 
1 483 1 I ink* Tujunga Canvon Rd., Angeles National 
Forest, 818-899-5201. 

30th Annual Beastly Ball June 17. Betty White hosts; 
Citrus, Arroyo Chop House and Bistro 45 provide 
the spread; and the zixikeepers bring out the friend- 
lier critters for mcct-and-grects. (Proceeds benefit I <>s 
Angeles Z<x> Education and Great Ape Forest Pro- 
grams.) 6-10. Tickets, $350. Los Angeles Zoo, 533 
Zoo Dr., Griffith Park. 323-644-4771. 



theater& performance 



Opening 



nmcs. Tickets, $30-$5(). Flighwavs Performance Space, 
1651 18th St., Sanra Monica, 310-315-1459. 

Escher's Hands Opens M.iv 2h. In Dawson Nichols's 
comedy, two authors (one outgoing, another intro- 
spective) are forced to collaborate in a workshop. Call 
for times. Tickers, $1 8-$20. Lillian Theater, 1076 N. 
1 illian Way, Hollywood, 323-634-1960. 

Old Wicked Songs i )pens May Daniel J. Travanri 
stars in Jon Maran s comedy about a bumcd-out pro- 
fessor and an equally drained piano pnxligy. Call for 
rimes and prices. Old Globe Theater, 1 363 Old Globe 
Way, San Diego, 619-239-2255. 

Celebration of the Lizard Opens Ma) 2S. t Man kjnes 
lends a hand as music director for Joel Lipman's fu- 
turistic look at the Doors. Call for times. Tickets, 
$30-$80. San Diego Repertory. 79 Horton Plaza, San 
Diego, 6 19-544-1 (KM). 

Stop Kiss May s I— June 4. In Diana Son's drama, a s-xm- 
taneous kiss and an act of violence change the way 
two women relate to each other. Jessica Hecht and 
Sandra ( )h star. (This recorded performance becomes 
pan of the LA. Theater Works radio series The Play's 
the Thing.) Call for rimes. Tickets, $ IO-$35. Skirball 
( :ulrural Center, 2701 N. Scpulveda Blvd., West LA., 
310-827-0889. 

The Full Monty Opens June I. it was only a matter of time 
before the movie morphed into a musical, thanks to 
playwright Tcrrence McNally and composer David 




A Doll's House i )pcm Ma\ 1 9. It's tune for Ibsen's Nora 
to pay the piper. Call for times and prices. Morgan- 
Wixson Theater, 2627 Pico Blvd., Santa Monica, 310- 
828-7519. 

Highways' Birthday Party May 19-20. Joan Hotchkis, 
the Fabulous Monsters, Tim Miller, Dan Kwong, 
Richard Move and Stephanie Gilliland &: Tongue cel- 
ebrate 1 1 years of messing with the normals. Call for 



JUUL 
The Work of 

Charles and -Ray 
Eames: A Legacy 
of Invention 

Opens June 25 

LACMA re-creates the design team's 
Venice Beach studio right down to the 
prototypes and multiculti objets d'art — 
all the better to see how the husband 
and wife redefined buildings, furniture, 
films, toys and textiles. Los Angeles 
County Museum of Art, 5905 Wilshire 
Blvd., 323-857-6000. 



Ya/bek. Call for rimes and prices. Old Globe Theater, 
1363 Old Globe- Way, San Diego, 6 1 9-239-2255. 

Cat on a Hot Tin Roof ( Ipcns June 2. A Noise Within 
raises the hot with Tennessee Williams's tak: of booze 
and greed. Call for rimes and prices. Tickets, $22-$40. 
l uckman Fine Arts (Complex, Cal State Lis Angeles, 
323-224-6420. 

The Education of Randy Newman I )pcns |une 2. What 
a great canon of songs director Myron Johnson can 
draw upon in this rock V ragtime musical bio. Call 
for times. Tickets, $33-$52. South Coast Repertory, 
6.55 Town Center Dr., Costa Mesa, 714-708-5555. 

Red Hot & Cole l >pens June 3. There's no dearth of ma- 
terial in Randy Strawdcrman's homage to txilc Porter. 
Rick Sparks (Psycho Beach Party) directs. Call for 
times. Tickets, $15-$ 18. Theater 40, 241 Moreno 
Dr., Beverly Hills, 323-936-5842. 

Blood Wedding ( >pcn\ |une 4. New artistic director Anne 
I Linihurger enters her first season with Fcdcrico Garcia 
Lorca's tale of loyalty and betrayal. Call for rimes and 
prices, l a Folia Playhouse, 2910 la Jolla Village Dr., 
Lajolla, 858-5.50-1010. 

Lrfegame t >pcns June 6. I he Improbable Theater selects 
an audience member every night and rums his or her 
life story into a show replete with puppets and tunes. 
Call for rimes and pnees. La jolla Playhouse, 2910 
La Jolla Village Dr., Lajolla, 858-550-1010. 

The Civil War June 6-1 1. Larry Gatlin and Bebe Winans 
w arble gospe l, folk and pop in composer Frank Wild- 
horn and director Jerry Zaks's musical about hope 
and history. Call for rimes. Tickets, $ 1 8-$52. Orange 
County Performing Arts Center, 600 Town Center 
Dr., Costa Mesa, 714-556-ARTS. 

The Poison Tree ( )pcns June S. Kohcn ( ilaudini focuses 
on a woman's fantasy life and the truth that her son 
has OD'd. Call for times and prices. Mark Taper 
Forum, 135 N. Grand Ave., 2 1 3-628-2772. 

By the Hand of the Father June 8-18. Playwrights 
Theresa Chavez, Rose Portillo and F.nc Gutierrez 
team up with composer Alejandro Flscovedo for a 
multimedia take on Mexican- American identity. Call 
for rimes and prices. !*Liza de Li Raza, 3540 N. Mission 
Rd., 323-462-3166. 

Straight June 9-10 and 16-17. David Schmader's one- 
man show takes on conversion therapy — the practice 
of [uming gays into straights — with hilanous tales of 
hetcro life in Texas. At 8:30. Tickets, $ 1 5. Highways 
Performance Space, 1651 18th St., Santa Monica, 
310-315-1459. 

Rosencrantz and Guildenstern Are Dead Opens June 
12. Long before playwright Tom Stoppard scored big 
Willi Slhlkcs/iftlre in 1 ott\ he was already gtxifing on 

the Bard. Call for times. Tickets, $15-$ 18. Theater 
40, 241 Moreno Dr.. Beverly Hills, 323-936-5842. 

Neat |une 14-18. If you haven't caught Charlaync Wood- 
ard's coming-of-age saga yet, do so now. (This recorded 
performance becomes part of the I .A. I heater Works 
radio series The Play's the Thing.) Call for times. 
Pickets $10-$35. Skirball Cultural Center, 2701 N. 
Scpulveda Blvd., West LA., 310-827-0889. 

UR-BOOR |une 16-17 and 23-24. Rachel Rosenthal, 
the grande dame of performance art, premieres her 
final solo work — a multimedia ltx>k at etiquette and 
technology: David Schweizcr directs, and percussionist 
Amy Knota adds the soundscape. At 8. Tickers, $ 10. 
Los Angeles Theater Center, 5 1 4 S. Spring St., 2 1 3- 
485-1681. 

Broadway Meets the Met! June 1 7. The Great White 
Way receives star Treatment by Carol Burnett, P'rcde- 
rica von Stade and the William Hall Master Chorale. 
At 8. Tickets, $2.5— $65. Orange County Performing 
Arts C inter, 600 Town Center Dr., Costa Mesa, 714- 
556-ARTS. 

Extreme Exposure Live June 18. Roger Guenever Smith, 
l-uis Alfaro. Ann Magnuson and John Fleck celebrate 
the publication of lixtretne Exposure (an anthology 
devoted to performance art) with — performance art. 
At 8:30. Tickets, $25 (includes complimentary book 
copy). Highways Performance Space, 1651 18th St., 
Santa Monica, 310-315-1459. 

Common Ground Festival 2000 June 20-25. The folks 
at A.S.K. Theater Projects worked the Rolodex to 
bring together theatrical company Bottom's Dream, 
rxxrt Rubin Martinez, performance artist John Heck, 
musician-monologuist Dan Froot, multimedia artists 
Mabou Mines and dance troupe Rosanna Gamson/ 
World Wide. Call for times. Admission, free. North 
( .in, pus. ( ( I A.Westwood, S10-478-9ASK. 

The Deal Opens June 23. Playwnght Matthew Witten 
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HE GUIDE 



explores the intersection between a corrupt politician 
and an FBI sting. Call for times. Tickets, S25-S60. 
Center Theater. Long Beach Performing Arts Center, 
300 E. Ocean Blvd., Long Beach, 562-436-4610. 

Ellen DeGeneres June 24. The press materials say "in- 
timate seating." Does that mean yon sit on Anne's 
lap? Call for rime and prices. I Inivcrsal Amphitheater, 
Universal City, 2 1 3-4X0-3232. 

Lynette Sings Jeanette Starts June 28. Just when the 
leanette MacDonald International Kin I lull's in 
town, songstress I ynertc Bennett returns with her 
spot-on take on the Iron Butterfly. Call for times. 
Pickets, $15. Cinegrill, Roosevelt Hotel, 7000 Holly- 
wood Blvd., Hollywood, 323-466-7000. 



Ca 



:inuine 



The J. Keith van Straaten Show This live talk show is 
so quirky and friendly that Luke Perry, Joan Van Ark, 
Dan Castcllancta, Margaret Cho and French Stewart 
have been eager to grace the stage. At 1 0. Tickets, 
$10. ACME Comcdv Theater, 135 N. La Brea Ave.. 
Hollywood, 3|i>289-2345. 

Late Nite Catechism Be prepared — Maripat Donovan's 
hilarious "Sister" barks like a drill sergeant, then 
hands out glow-in-the-dark rosaries to the smart stu- 
dents in the audience. Call for times. Tickets, $35. 

Coronet Theater, 166 X. I a Cienega Blvd., West 
Hollywood, 877-FUNNYNUN. 



Closing 



The Apollo of Bellac Through May 21. Buffalo Nights 
Theater Company stages Jean Ciraudoux's mystery 
with the fine talents of Michael Goorjian [Party of 
Hue) and Gibson Frazier (Man o) the CMkry), At 8. 
Tickets, $10415. h >werhouse Theatre 3 1 1 6 2nd St.. 
Santa Monica, 310-289-2999. 

Metamorphoses Through May 21. When writcr-dircc 
tor Mary Zimmerman sets Ovid's ancient vignettes 
in a huge pool of water, you've got a bona fide hap- 
pening. ("all tor limes and prices. Mark 'Paper Forum, 
135 N. Grand Ave., 2 1 3-628-2772. 

Monkey Grass 'through May 2 1 . In Lee Murphy's com- 
edy, a producer suddenly flees a film set for her fam- 
ily's old digs iii Ditchwater, 'lexas. Call lor rimes, lick- 
cts, $18-$20. Vktory Theater, 3326 W Victory Blvd., 
Burbank, 818-841-5421. 

The Phantom Lady (La Dama Duende) Through May 
2 1 . Agusrin Coppola adapts and directs Calderon de 
la Barca's cloak-and-dagger comedy from the 16th 
century. C all for times and prices. Bilingual Foun- 
dation of the Arts, 42 1 N. Avenue 19,323-2X5-4044. 

THWAK Through May 21 . As progenitors of "New 
Vaudeville," the Umbilical Brothers combine a sur- 
realist vision w ith acrobatics and choreographed mav- 
hem. At 8. 1 ickcts, $35-545. Tiffany Theater, 8532 
Sunset Blvd.. West Hollywood, 310-289-2999. 

Two Gentlemen of Verona Through May 21. Cross- 
dressers, outlaws in the forest and royalty — those 
were the days. Call for times. Tickets, $10-512. 
Eclectic Company Theater, 5312 Laurel Canvon 
Blvd., North Hollywood, 818-508-3003. 

Cologne, or The Ways Evil Enters the World Ihrough 
May 22. Playwright-actor Tony Abatemarco stages 
his autobiographical story (directed by David Schwci- 
zcr) about a lite-changing affair and his coming-out 
at Stonewall. At 8. Tickets, $18. Tiffany Theater, 
8532 Sunset Blvd., West Hollywood, 3 10-289-2999. 

A Celebration of One Acts Through May 24. Among 
the selections are Michael Maiello's W'jitttig for 
Dejtb, a comedy about the ultimate buzz kill of a 
party guest — the ( an Reaper. At 8. Tickets, $10-$ 15. 
West Coast Ensemble, 522 N. La Brea Ave, 323- 
525-0022. 

Bill Graham Presents Through May 27. Playwright 
Robert Greenfield (a pedigreed rock-sccnc insider) 
world-premieres his look at the promoter who was 
as famous as his acts. Tony-winning Ron Silver stars. 
Call for times. Tickets, S30-S50. Canon Theater, 205 
N. Canon Dr.. Be verly Hills, 310-859-2830. 

A Bright Room Called Day Through May 27. Tony 
Kushner goes for the experimental when his tale of 
1930s Berlin is tricked out with contemporary com- 
mentary by other writers. This time around, play- 
wright-critic Steven Leigh Morris [I. .A. Weekly) adds 
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the extra copy. Call for times. Tickets, $12-$ 15. 
Theater of NOTE, 1517 Cahuenga Blvd., Hollv- 

8 wood, 323-856-8611 
Miss Coco Peru's Universe Through May 2". Clinton 
I cupp's alter ego charts the rocky road from his child- 
hood in the Bronx to his adult days (and nights) as a 
transvestite. At 8. Tickets, $20. Beverly Hills Play- 
house, 254 S. Robertson Blvd., Beverly Hills, 818- 
501-2694. 
Beds Through May 28. Playwright-director I BOB k.itA 
drama about the love lives of Alice B. Toklas, Oscar 
Wilde and Oscar Kokoschka is dishy, but it's not for 
the faint of heart. Gill for times. Tickets, $ 1 0-$20. 
Stella Adler Theater, 6773 Hollywood Blvd., Holly- 
wood, 323-663-9966. 
The Beginning of August Through May 28. Tom Don- 
aghy's "normal" family deals with major transition 
on the home front. Call for times. Tickets, $26-$45. 
South t ".1st Repertory, 65> Town ( enter Dr., Costa 

B.Mesa, 714-708-5555.' 
The Fabulous Palm Springs Follies I hrough May 28. 
Showman Hankie Lainc fronts a bevy of long-legged 
beauties and showbiz vets. Oil for times and prices. 
Plaza Tlieater, 128 S. Palm Cam-on Dr., Palm Springs 
760-327-0225. 
Forbidden Broadway Strikes Back! Through May 28. 
The troupe returns, this nme to lampoon the likes of 
The I. inn King and Miss Saigon. Call for times. 
Tickets, $37.50-$39.50. Tiffanv Theater, 8532 Sunset 
Blvd., West Hollywood, 310-289-2999. 
Shockheaded Peter Through May 28. Back in 1844, 
Heinrich Hoffman wrote deliciously creepy caution- 
ary tales for kids. And after directors Phelim McDcr- 
mott and Julian ( touch have their way with his clas- 
sic Struwwelpeter, you'll never play with matches 
again. Call for times. Tickets, S 1 .5— $35. Freud Play- 
house, UCLA, Wcsrwood. 3 10-825-2101. 
The Old Settler Through June 3. In John Henry Red- 
wood's drama, a middle-aged spinster scandalizes her 
I larletn neighbors when she shares her bed with a 
young man. Call for times and prices. Long Beach 
Playhouse, 5021 K. Anaheim St., long Beach, 562- 
494-1616. 

Almost Perfect Through June 4. If you loved Jerry 
Mayer's writing for The Mary Tyler Moore Shou; his 
comedy about love and infidelity should be a sure 
thing. Call for times. Tickets, $18-$20. Santa Monica 
Playhouse, 121 1 4th St., Santa Monica, .310-394- 
9779, ext. I. 

Bed and Sofa Through June 4. Lyricist Laurence Klavan 
and composer Polly Pen used a silent flick as inspi- 
ration tor their Obie-winning musical .iln>ut a love 
mangle in Moscow. C jll for nmes. Tickets, $25-$60. 
Center Theater, 300 E. Ocean Blvd., Long Beach, 
562-436-4610. 
Culture Clash Anthology: A 1 5-Year Retrospective 
Through June 4. The three musketeers of Chicano 
comedy revisit Christopher CJolumbus as a Mafia don 
from A Bowl of Beings and the dance tutorial from 
Radio Mamlxi. At 8. Tickets, $10-$30. Performing 
Arts Center, Cal State Northridge, 8 1 8-677-2488. 
Merrily We Roll Along Through June 4. The Stephen 
Sondheim-Cicorge Furth musical revolves around a 
highly successful (and utterly jaded) composer. Gall 
for times and prices. West Coast Ensemble, 522 N. 
La Brea Ave., 323-525-0022. 
The Play's the Thing Through June 4. Hal Linden stars 

I n the Moln.tr farce that received a Broadway-savvy 
update from P.G. Wodehouse. Call for times and 
pnees. El Portal Center for the Arts, 5269 I jnkershim 
Blvd., North Hollywood, 818-508-4200. 
The Seagull Through June 4. Meanwhile, hack at the es- 
tate, they're wishin' and hopin' and thinkin' and 
prayin' and plannin' and dreamin". C '-ill for times and 
prices. Crosslev Theater, 1 760 N. Cower St., Holly- 
wood, 323-462-8460. 
Cymbeline Through June 18. In Shakespeare's thrce- 
Kleenexer, Imogen ankles an arranged marriage and 
sets off to find her true love. Call for times. Tickets, 
$22-$40. A Noise Within, Luckman Fine Arts Com- 
plex, Cal State Los Angeles, 323-224-6420. 
Defiled through lime 18. Bibliophiles (and Luddites) 
should appreciate Ice- Kalcheim's drama about a cop 
who tries to persuade a librarian to not destroy what 
he loves most. Peter Falk plays the detective, of course. 
Call for times. Tickets, $20-$42. Cicffcn Playhouse, 
10886 Le Come Ave., Westwxxl, 310-208-5454. 
The Glass Menagerie Through June I X. Since you may 
have missed the playhouse's 1948 staging of Tennes- 



see Williams's tour de force, here's another chance to 
get acquainted with the Wingfields. Call for times and 
prices. Pasadena Playhouse, 39 S. El Molino Ave., 
Pasadena, 800-233-3123. 

Gun-Shy Through June 18. Richard Dresser's comedy 
focuses on first marriages, bad diets and eternal love. 
Call for times and prices. Laguna Playhouse, 606 
[jguna Ginyon Rd., Laguna Beach. 949-497-ARTS. 

Immortality Through June 18. Susan Rubin adapts 
Simone de Bcauvoir's novel All Men Are Mortal as a 
play-within-a-play that's rich with mystery. At 8. 
Tickets, $10. Los Angeles Theater Center, 514 S. 
Spring St., 2 13-485- 1681. 

Medal of Honor Rag Through June 1 8. In Tom Cole's 
drama, a Vietnam vet confronts his nightmarish past. 
Call for times. Tickets, $ 1 5-$20. Zcphvr Theater, 
7456 Melrose Ave., West Hollywood, 323-852-91 1 1. 

The Scarlet Pimpernel Through June 1 8. Douglas Sills 
re-creates his Tony-nominated role as the man who 
cut a swath of romance and intrigue during the Reign 
of Terror. Director-choreographer Robert Long- 
bottom, composer Frank Wildhorn and librettist Nan 
Knighton add the spectacle and the score. Call for 
times. Tickets, $25-$70. Ahmanson Theater; 1 35 N. 
Grand Ave., 213-628-2772. 

Tonight at 8:30 Through June 1 X. To celebrate Noel 
Coward's centenary. Pacific Resident Theater stages 
a collection of his one-acts that runs the gamut from 
stylish comedv to passionate tragedy. Call for times. 
Tickets, $20^-$22. Pacific Resident Theater, 703 
Venice Blvd., Venice, 310-822-8392. 

Lebensraum Through June 25. Three actors play 80 
roles in the West Coast premiere of Israel Horovitz's 
mind-bender of a pby. The concept: A chancellor in- 
vites six million Jews from around the world to 
"come home" to Ciermany. Call for times and prices. 
Fountain Theater, 5060 Fountain Ave., Hollywood, 
323-663-1525. 

The Misanthrope Through June 25. Richard Wilbur 
translates Moliere's always-timely satire about gos- 
sips and hypocrites. Call for times. Tickets, S22-S40. 
A Noise Within, Luckman Fine Arts Complex, Gil 
State Los Angeles, 323-224-6420. 



dance 



Malashock & Company May 16-17. Through music, 
dance and theater, choreographer John Malashock 

and playwright Karen Harrman reach back into 
Jewish folklore to illustrate how people augment their 
daily lives with spirituality. At 8. Tickets, $10-$30. 
Performing Arts Center, Cal State Northridge, 8 1 8- 
677-2488. 

1 0th Anniversary Fountain Theater Spring Dance 
Season May 20-21 and 26-28. The Fountain Theater 
borrows digs downtown to host the modern dance 
troupe Benita Bike Dance Art Company on the 20th 
and 21st and flamenco mavens Adam flc I.aila Del 
Monte and Cecilia Romero from the 26th to the 
28th. Gill for times. Tickets, $l.5-$30. Los Angeles 
Theater Center, 5 1 4 S. Spring St., 323-663- 1 525. 

Richard Move's Martha @ Highways May 25-28. 
Dnme Nomul, the drag homage to Martha Graham, 
has wowed the crowds at the Manhattan nightclub 
Mother for four years running. At 8:30. Tickets, $16. 
Highways Performance Space, 1651 1 8th St., Santa 
Monica, 310-315-1459. 

Aeolian Ballet Theater/LA May 26. Pus chamber bal- 
let company stages a varied repertoire by two choreo- 
graphers who now call LA. home: Stefan Wenta (for- 
mer choreographer for Warsaw's Great Opera Ballet) 
and Marat Daukayev (former principal dancer for 
the Kirov). Gill for times. Tickets, $10-$ 1 8. Veterans 
Memorial Auditorium, 411" Overland Ave., Culver 
City, 310-208-4764. 

Donna Sternberg & Dancers June 2^4. To celebrate its 
15th anniversary, the local troupe premieres Nuestras 
Paries Nobles Tienen hot Dientes, a multiculti l<xik 
at creation myths and goddess worship. Noted per- 
cussionist Steven Schick lays down the beat. Call for 
times. Tickets, $15-$25. Strub Theater, Loyola 
Marymount University, 310-260-1 198. 

Bolshoi Ballet June 2 1— July 2. Artistic director Alcxei 
F.uleetchev rejiggers Don Quixote and remounts the 
legendary Bolshoi version of Romeo ami Juliet from 



the' '40s. Call for nmes and pnecs. |une 2 1-26: Dorothy 
Chandler Pavilion, 135 N. Grand Ave., 213-480- 
3232. June 27-July 2: Orange County Performing 
Arts Center, 600 Town Center Dr., Costa Mesa, 714- 
556-ARTS. 

Mind, Soul, Movement: Dance by Neil Greenberg fane 
22. Cireenberg (a White Oak Project choreographer) 
stages MacGuffin or How Meanings Get Lost (re- 
visited), a piece he created for White Oak helmsman 
Mikhail Barvshmkov but never himself performed in 
public till now. At 8:30. Tickets, $10-518. Skirball 
Cultural Center, 2701 N. Sepulvcda Blvd., West LA., 
323-655-8587. 

readings, lectures 
& workshops 

Museum ofTelevision & Radio Lectures May 1 7— June 
1 3. Julia Child cuts up in "Cooking for a Television 
Feast" on May 17, Jason Alexander and Joanna 
Cileason tell us what it's like "Working with Stephen 
Sondheim" on May 24, and Thomas Schlamme dis- 
cusses "Directing the Prime-Time Drama Series" on 
|une 1 3. Call for times and prices. Museum of Tele- 
vision & Radio, 465 N. Beverly Dr.. Beverly Hills, 
310-786-1000. 

Dutton's Brentwood Books May 17-June 20. I he lit 
tic indie that could books Rachel Resnick (Go West 
Young F'cked Up Chick) on May 17, Robert C r.us 
{Demolition Angel) on May 23, Mary Beth Grain [A 
Widou; a Cliilnialiua, and Harry Trunian) on June 5, 
Shana Alexander [The Astonishing FJcphant) on June 
9 and Thomas Sanchez {Day of the Bees) on June 20. 
Call for times. Admission, free. 1 1 975 San Vicente 
Blvd., Brentwood, 888-DUITONS. 

Little Tokyo Walking Tour May 21. Wander through 
modern-day Little Tokyo and glimpse what the town 
was like before World War U. 2-3:30. Tickets, $5-$ 1 1 . 
Japanese American National Museum, 369 L 1st St., 
213-625-0414. 

Tibet Journeys to the West May 2 1 . Big names from 
I lis Holiness's inner circle, such .is Sogy.il Rinpoche 
(The Tibetan Boojb of Filing and Dying) and How- 
ard Cutler, M.D. (The Art of Happiness), examine 
the influence of Buddhism on the West. 9—4. Tickets, 
$65. Dickson Art Center, UCLA, Wcsrwood, 310- 
825-9971. 

Arianna Huffington June 1. The election's around the 
corner and Arianna s in town — Christmas comes ear- 
ly. At 7:30. Tickets, $35-$58. Orange County Per- 
forming Arts Center, 600 Town Center Dr., Costa 
Mesa, 877-885-8124. 

Fiber Crafts Demonstration [tine 5-6. Crafty folks 
learn how to spin fiber, weave fabric and make herb- 
based dyes. 10:30-4:30. Tickets, $6-$8.50. Hunt- 
ington Library, An Collections & Botanical Gardens, 
1 151 Oxford Rd., San Manno, 626-405-2100. 

World Cooking Classes June 14. Executive chef Denis 
Depoitre fires up roasted shrimp, ancho-rubbed 
chicken and the restorative jicama slaw. At 11 . Tick- 
ets, $75. Ritz-Carlton, Huntington Hotel 8c Spa, 
1401 S. Oak Knoll Ave., Pasadena, 626-577-2488. 

Oliver Sacks: Neurology and the Soul June 19. The 
good doctor who achieved fame with his books 
Awakenings and The Man Who Mistook His Wife 
for a Hat talks about the brain's games. At 7:30. 
Tickets, $4-$6. Skirball Cultural Center, 2701 N. 
Sepulvcda Blvd., West LA., 323-655-8587. 

Selected Shorts: A Celebration of the Short Story 
June 19. KCRW, the Getty and the Big Apple-based 
Symphony Space celebrate the written word with ac- 
tors Jane C'urtin (Third Rock from the Sun), Bill 
Campbell (Once and Again) and Richard Schiff (The 
West Wing) reading from Francis Ford Coppola's 
Zoetrope All Story and Writers Harvest 3: A Collec- 
tion of New Fiction. Call for times. Tickets, $22. 
Getty Center, 1 200 Getty Center Dr., Brentwood, 
323-655-TKTS, ext. 9. 

La Cachette's Cooking with Jean Francois June 24. 
CjSef -owner Jean Francois Meteigner makes no bones 
about buying and preparing fresh fish. 9 a.m.-2:30 
p.m. Tickets, $100 (includes lunch). La Cachette, 
10506 S. Santa Monica Blvd., 310-470-4992. 

Spoken Interludes |une 26. Actress-writer Del umc 
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Michel asks Will & Grace star Megan Mullally to 
share the applause at her literary salon. At 6. Tickets, 
S20 (includes dinner). Le Colonial, 8783 Beverly 
Blvd., 323-9.57-4688. 

museums 

Openings 

Shifting Perceptions: Contemporary Visions Ope ns 

May 1". The Paufic Asia Museum ilisplays a hot list 
of Asian artists — painter Soung Yangchareon, instal- 
lation artist Margaret 1 ionda and photographer Dmh 
Q. Le — all of whom draw their inspiration from LA. 
Pacific Asia Museum, 46 N. Los Roblcs Ave., Pasa- 
dena, 626-449-2742. 

Circles of Influence: Impressionism to Modernism in 
Southern California Art, 1910-1930 June 3. The 
local an scene was enlivened when the more conser- 
vative California Art Club had to share the spotlight 
with the avant-garde Modem Art Workers and Croup 
of Fight. Orange Counrv Museum of Art, 850 San 
Clcmente Dr., Newport Reach, 949-759-1 122. 

Color and Fire: Defining Moments in Studio Ceramics, 
1950-2000 Opens |une 4. 1 \( MA takes on the 
diversity of postwar ceramics by analyzing British and 
American pioneers and sculpture from the abstract 
to the figurative. Of course, no show of this kind is 
complete without an array of tea sets, l.os Angeles 
Counrv Museum of Art, 5905 Wilshire Blvd., 323- 
857-6000. 

Gabriel Orozco Opens June 4. This survey — which in- 
cludes more than 100 examples of photography, 
video and sculpture — covers the career of this pro- 
lific, eclectic artist. Museum of Contemporary Art, 
250 S. Grand Ave., 213-626-6222. 

Edward Ruscha: Editions, 1 959-1999 Opens June 4. 
After the LA. artist published his book, Tuvntysix 
Gasolnw Stations, his interest in multiples grew and, 
subsequently, he developed fruitful relationships with 
the print houses Tamarind, Ciemini G.F..L. and Cirrus 
Editions. Los Angeles County Museum of Art, 5905 
Wilshire Blvd., 323-857-6000. 

The Social Scene ( Ipcns June 4. More than 300 pho- 
tographs taken by the likes of Gary Winogrand, 
Diane Arbus ami Brassai illustrate such subjects as 
American iconography, natural occurrences and the 
loss of innocence. Museum of ( jintemporarv Art, 
250 S. Grand Ave., 213-626-6222. 

German and Swiss Drawings from the Permanent 
Collection Opens June 6. To help launch next mc tilth's 
"Painting from Light" show, the Getty unearths 
works that exemplify draftsmanship from the 16th 
and 17th centuries, namely draw ings by Albrecht 
Durcr, I lans Holbein the Younger and llrs Ciraf. 
Gettv Center, 1200 Getty Center Or., Brentwood, 
310-440-7300. 

Nam June Paik:Video Art Pioneer Opens June 6. Head 
north for a show that displays everything from Paik's 
minimalist TV Clock from 1963 to his later collab- 
oranons with Fluxus fnends Merce Cunningham and 
John ( iagc. Santa Barbara Museum of An, 1 1 30 State 
St., Santa Barbara, 805-962-1661. 

The Man in the Street Eugene Atget in Paris Opens 
June 20. Atget's photos of Parisian architecture and 
street life taken over a 30-year span document the 
disappearing elements that made this city so alluring. 
Gettv Center, 1200 Gettv Center Dr.. Brentwood, 
310-440-7300. 

Mise-en-Scene ( )pens |une 20. I ocal sculptors |eff Ono, 
Paul Sietscma, Liz Craft, Jason Meadows, Evan 
Holloway and Torhjorn Vejvi show off new works 
that examine L.A. as both Utopia and dystopia. Santa 
Monica Museum of Art, 2525 Michigan Ave., Santa 
Monica, 310-586-6488. 

Tradition and Innovation in Photography: Recent 
Acquisitions ( )pens June 20. The Getty exhibits its 
ever-growing photo collection by displaying newly 
acquired work by Edward Steichen, Chuck Close, 
Walker I vans. Dorothea Linge and David 1 lockney. 
Gettv Center, 1200 Getty Center Dr.. Brentwood. 
310-440-7300. 

From Earth, Fire and Spirit: Historic Pueblo Pottery 
from the Southwest Museum Opens June 24. On 



view are pieces by the Pueblo Indians of Arizona and 
New Mexico dating from 1600 to the early 20th cen- 
tury. Southwest Museum at l.ACMA West, 6067 
Wilshire Blvd., 32.3-933-4510. 

Continuing l£ Closing 

Autry Museum ofWestern Heritage Continuing: Buf- 
falo Bill's Wild West Show. 4700 Western Heritage 
Way, Griffith Park, 323-667-2000. 

Bowers Museum of Cultural History Continuing: Secret 
World of the Forbidden City: Splendors from China's 
Imperial Palace. 2002 N. Main St., Santa Ana, 714- 
567-3600. 

California African American Museum (losing: Rhy- 
thms of the Soul: African Instruments in the Dias- 



pora. Permanent exhibition: Ella Fir/gcrald, Vcx^ilist. 
600 State Dr., Exposition Park, 213-744-7432. 

California Heritage Museum ( ionrinuing: The Fabulous 
Fifties: Furniture. Decorative Arts and Fine Art of the 
1950s. 2612 Mam St., Santa Monica, 310-392-8537. 

California Science Center Continuing: IMAX Theater 
films: Wild C*il:ft>mu, Mysteries nf T-gypt, Galapagos 
and Siegfried & Roy: The Magic Box. 700 State Dr., 
Exposition Park, ( enter: 21 ^-SCIENCE. Theater: 
213-744-7400. 

Getty Center Closing: Carmontclle's Transparency: An 
I8th-Ccntury Motion Picture; Carleton Watkins: 
From Where the View Looked Best; The Edible Mon- 
ument: The Art of Food for Festivals. Continuing: 
Gualenghi d'Estc Hours: Art and Devotion in Ren- 
aissance France; Italian Manuscript Illumination. 
Permanent installation: Martin Puryear: That Profile. 
1200 Getty Center Dr., Brentwood, 310-440-7300. 

Huntington Library, Art Collections & Botanical 
Gardens Continuing: Worlds of Profit and Delight: 
Popular Reading in Renaissance England; 'Ehe Land 
of Golden Dreams: California and the Gold Rush 
Decade, 1X48-1858. 1151 Oxford Rd., San Marino, 
626-405-2141. 

Japanese American National Museum Continuing: 
Diamonds in the Rough: Japanese Americans in Base- 



hall; More Than a Game: Sport in the Japanese Ameri- 
can Community; Re-Visioning Manzanar: Selections 
from the Permanent Collection; Common Ground: 
The Heart of the Community. 369 E. 1st St., 213- 
625-0414. 

Laguna Art Museum Continuing: Sandow Birk's "In 
Smog and Thunder": Historical Works from the 
Great War of California; )errv Burchfield: Points of 
View. 307 Cliff Dr., Laguna Beach, 949-494-8971. 

Latino Museum of History, Art and Culture ( 'ontinu- 
ing: A Great American Leader: Cesar E Chavez. 1 1 2 
S. Main St., 213-626-7600. 

Los Angeles County Museum of Art ( losing: Pharaohs 
of the Sun. Continuing: Martin Johnson Heade; Con- 
temporary Projects 4: New Sittings; Migration of the 
F'aith: Origins of Tibetan Buddhist Art; Modern Mas- 
ters of Kyoto: Transformation of the Painting Tradi- 



tion. 5905 Wilshire Blvd., 323-857-6000. 

MOCA at the Geffen Contemporary ( ommuing: At 
the End of the Cenmry: One Hundred Years of An. hi 
lecture. 152 N. Central Ave., 2 13-626-6222. 

Museum of Contemporary Art Continuing: Intro- 
jeerion: Tony Oursler Mid-( Career Survey; Timepieces: 
Selected 1 lighlights from the Permanent ( Collection. 
250 S. Grand Ave., 213-626-6222. 

Museum of Contemporary Art, San Diego/La Jolla 
Continuing: Frida Kahlo, Diego Rivera and 20th- 
century Mexican Art: The Jacques and Natasha (id- 
man Collection. 700 Prospect St., La |olla, 858- 
454-3541. 

Museum of Jurassic Technology Permanent exhibitions: 
No One May Ever Have the Same Knowledge Again; 
Tell the Bees: Belief, Knowledge and Hypersymholic 
Cognition; Hie Eye of the Needle: The I fnjque W orld 
of the Microminiatures of Hagop Sandaldjian. 934 1 
Venice Blvd., Culver City, 310-836-6131. 

Natural History Museum Continuing: El Nuevo M un- 
do: The Landscape of Latino Los Angeles; Savage 
Ancient Seas; Pavilion of Wings. 9(H) Exposition Blvd., 
Exposition Park, 2 1 3-763-DINO. 

Oceanside Museum of Art ('losing: Atmosphere: Cali- 
fornia Fibers and New Fibre Art. Great Bntain. 704 
Pier View Way, Oceanside, 760-72 1 -2787. 




Galleries 

Cruise through town to view Richard C rman's "Glory: Portraits of Athletes," a pho- 
tography show that opens Apex's newest digs; the "Iconoclash" paintings of Harry Ortiz 
Lifland and Ruben Esparza, which goof on pop culture; Carol Sauvion's "Cross- 
currents," featuring a who's who of American and British potters; and s 
paintings, which capture California light a la Vermeer. GLORY: May l9-)une 24. Apex Fine 
Art, 152 N. La Brea Ave.. 323-634-7887. ICONOCLASH: June 2-25. Circle Elephant Art 
4634 Hollywood Blvd., 323-66-CEART. crosscurrents: June 3-24. Freehand, 84 1 3 W. 
3rd St., 323-655-2607. COHEN: June 3-July I . Kohn Turner Gallery, 454 N. Robertson 
Blvd.,West Hollywood, 3 1 0-854-5400. 
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Orange County Museum of Art Continuing William 
Wegman; Wicked Witch: A Video Installation hy 
Diana Thatet. 850 San ( jVmentc Dr., Newport Beach. 
"49-759- 1122. 

Page Museum at the La BreaTar Pits Continuing: 
Mammoths: Wild and Woollv. 5801 Wilshire Blvd.. 
323-934-PAGE. 

Palm Springs Desert Museum ( ontinuing: The Ameri- 
can landscape: Karen kirchel and Merrill Mahaffey; 
In Search of Eldorado: Salton Sea Photographs by 
Christopher Lindis. 101 Museum Dr., Palm Springs, 
760-325-0189. 

Petersen Automotive Museum ( losing: Arte y Estilo: 
The Lowriding Tradition. 6060 Wilshire Blvd., 32.3- 
930-CARS. 

Santa Monica Museum of Art ( losing: Voshitomo 
Nara — Lullaby Supermarket. 2525 Michigan Ave., 
Santa Monica,' 310-586-6488. 

Norton Simon Museum of Art ( losing: Investigating 
Gova's Etchings; Picasso: Ciraphic Magician. 4 1 1 W. 
Colorado Blvd., Pasadena, 626-449-6840. 

Slurb. ill Cultural Center C ontmumg: Sigmund Freud: 
Conflict and Culture; Tel Aviv-Los Angeles Partner- 
ship: Teen Photographv Exhibit. 2701 N. Sepulveda 
Blvd.. West L.A., 310-440-4500. 

UCLA at the Armand Hammer Museum of Art 
Closing: 1 ikeness: Recent Portrait Drawings bv David 
1 locknev; COLA. 2(KK); Barrv McGcc. 10899 Wil- 
shire Blvd., Wcstwood, 310-443-7000. 

UCLA Fowler Museum of Cultural Art l ontinuing: 
Main Event: The Ali/1 oreman Extravaganza Through 
the 1 ens of Howard L. Bingham; Transitions: Rus- 
sians, Ethiopians and Bedouins in Israel's Negev Des- 
ert; Music in the l ife of Africa. UCLA, Westwood. 
310-825-4361. 

UCR/California Museum of Photography I oniinuing: 
Rear View Mirror: Automobile Images and American 
Identities. University of California, Riverside, 909- 
784-EOTO. 

Frederick R.Weisman Museum of Art Continuing: 




Film 



Celebrating the 

New Hollywood of 
the 1960s & 1970s 

May 26- June 18 

The shoulda-been-bigger Smile kicks off 
a can't-miss list of movies and Q&As. 
Director William Friedkin's on hand for 
The French Connection, Karen Black's got 
the 4 1 1 on five Easy Pieces, and director 
Monte Hellman goes behind the scenes 
of Two-Lane Blacktop.Tony Bill fans will 
dig him in You're a Big Boy Now and 
Shampoo. Call for times.Tickets, $5-$7. 
American Cinematheque, Egyptian 
Theater. 67 1 2 Hollywood Blvd.. Holly- 
wood. 323-466-FILM. 



Victor Raphael: Envisioning Space. Pepperdine Uni- 
versity, Malibu, 310-456-4851. 



film, tv & video 

Something for Everyone: Sondheim Tonight! Con- 
tinuing. Not a day goes by that MT&R isn't screen- 
ing something from its enormous archive. On tap: 
American Playhouse tapings of Passion and brio the 
Woods, plus interviews from 60 Minutes and Char- 
lie Rose. Call for times. Tickets, S8-S10. Museum of 
Television & Radio. 465 N. Bcvcrlv Dr.. Beverly 1 lills, 
310-786-1000. 

Universal Studios IMAX Theater Continuing. Brett 
Leonard {l^miimower Man) has made a 3-D flick 
that's ideal for a six-story screen and six-channel 
sound: T-Rex: Hack to the Cretaceous. Peter Horton 
{thtrtysomething) stars. Call for times. Tickets, 
$5.50-$9. 100 Universal City Plaza, Universal City, 
818-508-0588. 

Artificial Humans in the Cinema May 18-June 10. 
After viewing Frankenstein, Der Golem, wie er in die 
Welt kam, Pmocchio (both the 1911 and 1940 ver- 
sions), Frankenweenie, Metropolis, Blade Runner, 
The Stepford Whvs and Westtinrld, you'll think twice 
about buying that Robo-Butler. Call for times and 
prices. Los Angeles County Museum of Art, 5905 
Wilshire Blvd., 323-857-6000. 

Wild West Week May 23-30. Thar's live musical accom- 
paniment when The Covered Wagon, Git West and 
The Cyclone screen. Call for times. Tickets, $6-$8. 
Silent Movie Theater, h I 1 N. Fairfax Ave.. I lollv- 
wood, 323-655-2520. 

Psycho Cinema May 25 and June 13. As part of its 
"Freud" exhibit, the Skirball screens IMith (with War- 
ren Hearty and Jean Seberg) on May 25 and Tfce Presi- 
dent's Analyst (starring James Coburn) on |une 13. 
At 7:30. Tickets, $4-$6. Skirball Cultural Center, 
2701 N. Sepulveda Blvd., West L.A., 323-655-8587. 

14th Annual Last Remaining Seats May 31-June 28. 
The luxe movie palaces in the Broadway Historic 
Theater District downtown have slated My Little 
Chickadee, The Time Machine, Phantom of the 
Opera, An American in Pans and Gilda, along with 
cartoons and vintage ncwsrcels. (Proceeds benefit Los 
Angeles Conservancy.! At 8. Tickets, $12-$75. Gill 
213-430-4211. 

Psycho Television: Interpreting Dreams |unc I. MTisrR 

and the Skirball Cultural Center analyze shnnkdom 
on the idiot box. On the schedule: The Sopranos' 
"Isabella" and the Twilight Zone classic "Perchance 
to Dream." Call for times and prices. Museum of 
Television & Radio, 465 N. Bcvcrlv Dr., Beverlv Hills 
310-786-1000. 
Gotta Sing, Gotta Dance: Musicals from Around the 
World Through June 6. Sure, we've got Carmen 
Jones and Porgy and Bess, but cineasts looking for 
toe-tappers from abroad should check out Camaval 
Atlanlida from Brazil and Cossacks of the Knh.m 
from the U.S.S.R. Call for times. Tickets, S4-S6. 
lames Bridges Theater, UCLA, Westwood, 310- 
206-F1IA1. 

UCLA Festival 2000 June 9-17. Directors, animators, 
screenwriters, digital artists, video producers and doc- 
umcntanans from the UCLA School of Theater, Film 
and Television show the fruits of their ruition. (With 
the exception of the Spotlight Awards at the Directors 
Guild on the 15th, all events are held on campus. I 
Call for times. Admission, free; reservations recom- 
mended. James Bridges Theater, UCLA. Westwood, 
310-825-5761. 

Gene Autry: 20th-century Cowboy |unc I I. Alter 
Mule Train screens, former L.A. Times critic Charles 
Champlin discusses how television altered the film 
industry forever. At 2. Call for prices. Aurry Museum 
of Western Heritage, 4700 Western Heritage Way, 
Gnffith Park, 323-667-2000. 

Friday Night Films June 16. Some things never change: 
Rita Hayworth plays a model who must decide- 
between love and success in Cover Girl. At 6:30. 
Tickets, $4— $6. Orange Qninrv Museum of Art, 850 
San Clcmcntc Dr., Newport Beach, 949-759-1 122. 

Mary Hartman, Mary Hartman: Marathon, Marathon 
Starts June 16. Tike a break from the battle against 
waxy yellow buildup and catch this screening of all 



325 episodes of the landmark soap spoof. Call for 
times and prices. Museum of Television & Radio, 
465 N. Beverly Dr., Beverly Hills, 310-786-1000. 

2nd Annual Method Fest June 16-23. Galas, screenings, 
expos, indie-music night, retrospectives and awards 
ceremonies give the craft its due. Oil for times and 
prices. Laemmle Playhouse 7, 673 E. Colorado Blvd., 
Pasadena, 626-844^6500. 

Mods & Rockers 2000: More Groovy Movies from the 
Shag-a-delic '60s! Starts June 1 V Rev up the Vespa 
and snag your best bird for Moilesty Blaise, Groupies 
and The Girl on a Motorcycle. Gill for nmes. Tickets, 
$5-$7. American Cinematheque, Egyptian Theater, 
6712 Hollywood Blvd.. Hollywood, 323-466-HLM. 

13th Annual Catalina Island Museum Silent Film 
Benefit June 24. The organizers are show ing / he 
Sheik and Son of the Sheik, hut the deco theater in- 
terior alone is worth the price of admission. Organist 
Ruber D. Salisbury pulls out the stops. At I . Tickets, 
S8— $10. Avalon Theater, ( jsino Ballrixim, Catalina 
Island, 310-510-2414. 



kid stuff 



Dorothy's Adventures in Oz Continuing. Dorotln and 
crew cruise through L. Frank Baum territory for ad- 
venture and enlightenment. 12:30 and 3. Tickets, 
$8.50. Santa Monica Playhouse, 1211 4th St., Santa 
Monica, 310-394-9779, ext. 2. 

2nd Annual International Performing Arts Festival for 
Youth May 17-20. In addition to P.LA.Y.'s perfor- 
mance of Black Butterfly, Jaguar Girl, I'lnata Woman 
and Other Superhero Girls lake Me, there arc work- 
shops in set design, costuming and circus acts. Call 
for times and prices. Bing and Annenhcrg Auditonums, 
USC, 213-740-5679. 

TheWiWWest Comes to the Autry May 20. Trick rid 
ers, vaqueros and the Devlin Zouaves soldiers from 
France take over the grounds. 1 :30-3:30. Admission, 
free. Autrv Museum of Western Heritage, 4700 Wes- 
tern Heritage Way, Gnffith Park, 323-667-2000. 

Re-Creating Radio Workshops May 20-Junc 17. Before 
kids ages 9 to 14 record radio shows like Blast-Off! 
and Grim Scary Tales, they learn about sound effects 
and cue rehearsals. Call for times. Tickets, $5. Mu- 
seum of Television & Radio, 465 N. Beverly Dr., 
Beverly Hills. 310-786-1000. 

Kidstuff at Button's Brentwood Books May 20 and 
June 1 7 . l-i'l literature fans ages three to six hang out 
with Lilly (the Kevin Flcnkes-crcated mouse made 
famous by /.i//y's Purple Plastic Purse) on May 20 
and spend quality time with Bernard Weber's I.yle (of 
Lylc L\le Crocodile fame) on June 1 7. At 1 1 . Admis- 
sion, free. 1 1975 San Vicente Blvd., Brentwood, 888- 
DUTTONS. 

Hansel and Gretel I hrOUgfa May 2 1 . It's a family affair 
at Garry Marshall's theater when daughter 1-ori adapts 
the fairy talc and records Aunt Penny's voice as the 
moon. Jo Anne Worley stars as the Wicked Witch. 
Call for times. Tickets, $8.50. Falcon Theater, 4252 
Riverside Dr.. Burbank, 818-955-8101. 

The Big Apple Circus May 23-28. Director Tom \\ ah n 
(who's picked up an Emmy, a Tony and an Oscar) 
provides an old-fashioned circus full of acrobats, 
tumblers, clowns, magicians and aerialists. Call for 
times. Tckets, $20-$47. Ccrntos Center for the Per- 
forming Arts, 12700 Center Court Dr., Cemros, 800- 
300^»345. 

Children's Workshop May 27 and June 10. Mini forty- 
niners make beeswax candles in "Gold Fever!" on 
May 27, while |unior green thumbs build "r<xit view- 
ers" in "A Rixit with a View" on June 10. 9-1 1:30. 
Tickets, $12 (includes one adult admission). Hunt- 
ington Library, Art (Collections &: Botanical Ciardens, 
1151 Oxford Rd., San Marino, 626-405-2128. 

Los Angeles Central Library June 1-24. Young folks 
"Fish with a Deep Sea Smile" on the 1st, go "Cowa- 
bunga" over bovine lore on the 3rd, listen to Chinese 
folktales on the 10th, make the scene at "L.A. Kids 
READ" on the 17th and goof off with the Jumbo 
Shrimp Circus on the 24th. Call for times. Admission, 
free. 630 W. 5th St., 213-228-7250. 

Children's Nature Institute [line 2-28. Wee John Muirs 
explore Malihu Lagoon, hike Franklin Canyon, hang 
at the Placcrita Nature Center, sweat through Temes 
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cal Canyon, bird-watch in Solstice Canyon and pet 
pigs at Pierce Farms. At 1 0. Recommended donation, 
$£-$10. CaB 310-364-3591. 

Saturday High Starts June 3. Teens get a head start with 
classes in advertising, film, photography and graphic, 
environmental, interior and product design. Call for 
times and prices. Art Center College of Design, 1 700 
Lida St., Pasadena, 626-396-2319. 

Coming Attractions June 3. Guitarist (and new conduc- 
tor) Mark Mandarano leads the Pacific Symphony- 
Orchestra through Beethoven's Symphony no. 5 and 
tunes from Star Wars. At 1 0 and 11:30. Tickets, 
$11-513. Orange County Performing Arts Center, 
600 Town Center Dr., Costa Mesa, 714-556-ARTS. 

Johnny Mercer Foundation Family Day June 4. After 
Ron George and his World Music linsemhle bang out 
tunes on the gamelan, families tour the ancient-art 
gallenes. 12:30-4. C!all for prices. l.os Angeles Countv 
Museum of Art, 5905 Wilshire Blvd., 323-857-6000. 

Turning Trash into Treasure June 4. Artist Lynn Aldrich 
shows high school students how to transform every- 
day materials into assemblage art. 10:30-1. Ad- 
mission, free; reservations required. UCLA at the 
Armand Hammer Museum of Art, 10899 Wilshire 
Blvd., Westwood, 310-443-7000. 

Chef-for-a-Day June 10. Young folks ages 7 to 12 whip 
up a midday meal of fettuccine. mo/xarella sticks and 
cookies 'n' cream ice cream with executive chef Jacques 
Sorci. 10-1. Tickets, $50. Ritz-Carlton Marina del 
Rey, 4375 Admiralty Wav, Marina del Rev, 310-823- 
1700, ext. 5121. 

Pasadena Symphony's Musical Circus June 10. After 
making a joyful noise at the "instrument petting zoo," 
kids receive a jazz lesson from drummer Washington 
(tucker and listen to a rehearsal for that night's per- 
formance of Respighi's Russiniiiiui. 8:30-noon. Ad- 
mission, free. Pasadena Civic Auditorium, 300 E. 
Green St., Pasadena, 626-793-7172. 

Youth Group Sleepover. From Sandy Shores to Sunken 
Ships June 1 6, 22 and 30. Nouveau Cousteaus em- 
bark on a treasure hunt, learn about the ocean food 
chain and enjoy plenty of hands-on fun. 6:30 p.m- 
7:30 a.m. Tickets, $25-545. Long Beach Aquarium 
of the Pacific, 100 Aquarium Wav, Long Beach, 888- 
826-7257. 

Rumpelstiltskin Through June 1 7. In this new Storybook 
Theater musical, the audience participates in just 
about everything, including the roval wedding finale. 
At 1. Tickets, $8. Theater West, 3333 Cahuenga Blvd. 
West, 818-761-2203. 

Don't Trash My Sand Castle June 17. All preregistered 
moondoggies are eligible to win prizes at this sand 
castle contest. At 1 1 . Tickets, $ 1 0. UCLA Ocean 
Discovery Center, 1600 Ocean Front Walk (under the 
carousel at the Santa Monica Pier), Santa Monica, 
310-393-6149. 

Hands-On Science Camp Starts June 19. Microworlds, 
gizmos, rockets, swamps and space exploration arc 
on the agenda. Call for times and prices. California 
Science Center, 700 State Dr., F.xposition Park, 323- 
SCIENCE. 

A Day with Charles and Ray! June 25. Kids can view 
the Fames team's Powers of Ten. create clever build- 
ings with the"House of Cards" and wander through 
"The Work of Charles and Ray Fames: A Legacy of 
Invention" exhibit. At 12:30. Cal! for prices. Los 
Angeles Countv Museum of Art, 5905 Wilshire Blvd., 
323-857-6000. 

Critter Expo June 26. Fco tots hang with endangered 
baby cougars and chinchillas: pint-size farmers cud- 
dle lambs, goats and ponies; and the brave meet and 
greet millipedes, giant lizards and a 14-foot pvthon. 
10-4. Tickets, $5. Kidspace Museum, 390 S. El Mo- 
lino Ave, Pasadena, 626-449-9144. 

KidsMuse June 26-30. The friendly folks at the Fowler 
offer a weeklong summer art camp for kids ages 7 to 
13 devoted to exploring world cultures via dance, 
music photographv and jewelrv making. 9-12. Tickets, 
$100. UCLA Fowler Museum'of Cultural Art, UCLA, 
Westwood, 310-825-8655. 

Adventures in Nature Starts June 26. Tots to tweeners 
learn about otters, drums and flying insects and study 
Mayan hieroglyphics, ocean predators and paleon- 
tology. Natural History Museum, 900 Exposition 
Blvd.,' Exposition Park, 2 1 3-763-3534. 

Autry Adventures Summer Camp 2000 Starts June 
26. In half- and full-day sessions, kids fashion toys 
and instruments, pan for gold, draw symbol-savvy 
an, photograph nature and pen a play based on the 



Which 
is best 
for you? 



Plastic Surgery? 
Laser Resurfacing? 
Chemical Peels? 



We will help select a program specifically for YOU 



The OB AGI TOTAL APPROACH to skin health 
restoration, allows you to choose a gradual 
approach or a fast one to achieve maximum 

benefit for your skin. 



The Obagi skin health restoration programs 
are artistically tailored to each patient's 
individual skin type and condition. 

Our Beverly Hills office is the center of 
excellence for plastic surgery, laser 
treatment, Obagi peels along with the 
Obagi NU-DERM systems, a home 
treatment program for a total approach to 
skin rejuvenation. Patients benefit regardless 
of age, skin color or skin condition. 

The total approach may utilize one or more procedures, 
and a home treatment program with creams. 
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Zein E. Obagi, M.D. Stevens, MD. 

Board Certified Dermatologist Plastic surgeon 



Samer Alaiti. M.D. 

Board Certified 
Dermatologist 
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http: // www.vdgi.aam/obagi 



Dermatology, Plastic Surgery 
and Laser Center 



9033 Wilshire Blvd., Suite 100 
Beverly Hills, CA 90211 

310-275-3030 



It's Easier to Build Children 
than Repair Adults. 



Become a School Volunteer -A^ 7 ^ 
in the L.A. Unified School District! €v 



(213) 625-6900 . 
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Plastic 



^RECONSTRUCTIVE 
AV gURGERY ^ 



■ Nose Improvement 

■ Breast Enlargement, 
Reduction and Reconstruction 

■ Face, Neck and Eye Lifts 

■ Collagen and Botox for Wrinkles 

■ Tummy Tightening 

■ Ear Reshaping 

■ Body Contouring of the 
Hips and Buttocks 

■ Liposuction 

■ Removal Facial Buccal Fat Pad 

■ Nipple Augmentation 

■ Alloderm to Lips 

■ Microdermabrasion (Power Peel) 
Appropriate Insurance Accepted 
MANY OF THESE SURGICAL PROCEDURES 
ARE PERFORMED IN OUR SURGICAL CENTER 

Completed a Residency in Otolaryngology 
Certified by the American Board of Otolaryngology 
Completed a Residency in Plastic Surgery 
Member AM A, CMA, LACMA 

Gary S.Takowsky 

INCORPORATED M.D. 

6600 W1LSH I RE BLVD. . SUITE 530 
BEVERLY HILLS. CA 9021 1 

310 ■ 657-7741 Financing Available at O.A.C 
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CHOSfO RS ODE Of LI'S BCSl 00CI0RS fly LB fDflGBZinf 
10 Years Laser Experience 

Complete Dermatology Laser Center 

LightSheer™ Diode Laser Hair Removal 
UltraPulse* for skin resurfacing of wrinkles & scars 
Medlite™ Nd:YAG for removal of brown spots & tattoos 
VersaPulse*- 1 for removal of spider veins & facial vessels 



Harvard Medical School, 1979 
Harvard Dermatology Residency, 1983 
Board Certified Dermatology, 1 983 
Assistant Clinical Professor, UCLA 
Member AMA, AAD, CMA, LACMA, ASDS 




436 N. Roxbury, Suite 212 
Beverly Hills, CA 90210 
310 273-0467 
(Saturday & Evening 
Appointments Available) 



-Buffalo Bill's Wild West" exhibit. Oil for rimes and 
prices. Aurrv Museum of Western Heritage, 4700 
Western Heritage Wav, Griffith Park. 323-667-2000. 
ext. 276. 

Cinderella St.i rts June 2f>. A damsel in distress. .1 hand- 
some prince — what more does a fairy tale need? At 
6. Tickets, S8.50-S12. Santa .Monica Playhouse. 1211 
4th St., Santa Monica, 3 10-394-9779, ext. 2. 

Ocean Adventure Summer Day Camp surts [line 26. 
Parents can park the kids here for half- and full-day 
classes devoted to underwater predators and prey, 
coral-reef critters from the tropical Pacific and deni- 
zens of the California coastline. Call for rimes and 
prices. Long Beach Aquarium of the Pacific, 100 
Aquarium Way, Long Beach, 888-826-7257. 

21st Annual Summer Youth Drama Camp Starts [unc 
27. A monthlong program teaches singing, fencing, 
mime, improvisation, period movement, stage com- 
bat and Elizabethan acting to X- to 14-year-old thes- 
pians. 9-3. Call for prices. Thcatricum Botanicum, 
14 1 9 N. Topanga Canyon Blvd., Topanga Canyon, 
3IO-4SS-2322. 

BelieveiThere's Magic in the Stars ( >ngoing. Seventy 
lucky visitors join this parade every night when the 
Big Cheese and his posse mark the park's 45th an- 
niversary. OH for hours and prices. Disnevljnd. 
Harbor Blvd., Anaheim, 714-781-4565. 

Camp Snoopy Birthday Zone i Ingoing. Celebrate the 
50th anniversary of Pejmits with comic-strip photo- 
ops, a behind-the-scenes Funhousc tour and interac- 
tive theater. OH for hours and prices. Knott's Bcrrv 
Farm, 8093 Beach Blvd.. Bucna Park, 714-220-5200. 

Goliath t>ngoing. Speed freaks will love this roller coaster 
that features a near-vertical drop into a pitch-black 
underground runnel and the 85-mph climb that takes 
them 100 feet above the Colossus coaster. Call for 
hours and prices. Six Flags Magic Mountain, 26101 
Magic Mountain Pkwy., Valencia, 661-255-41 1 1. 

Griffith Park ( Ingoing. ( ome here fbi a 

history with your birthday cake. On the menu: the 
merry-go-round, pony and stagecoach rides and the 
Colonel Griffith and Freedom trains. Oil for hours 
and prices. Los Feliz Blvd. and Riverside Dr., 323- 
665-305 1 . 

Image/Caption I Ingoing. Pint-size Noam Chomskys 
shape and alter editorial meaning by pairing docu- 
mentary photos with various captions. OH for hours 
and prices. UCRAalitomia Museum of Photography, 
UC Riverside. 909-784-FOTO. 

Laserium Ongoing. Introduce your little trip-hoppers to 
a venue of your youth. Bouncing off the ceiling are 
the tcchno-pulsing Ijiser Visions, the 3-D liiserock 
and, oi course, the Djrk Shtc of the Moon show. Just 
don't mention the bong. Call for times. Tickets, 
S6-S8. Griffith Obscrv.uorv. 2800 E. Observatory 
Rd., Griffith Park, 213-480-3232. 

Los Angeles Children's Museum ( Ingoing, In the Video 
Zone, wee Jedi. warriors save the galaxy in front of a 
blue screen, while baby Brimeys ait demos m the Lou 
Adler Recording Studio. OH for hours. Tickets, S5. 
310 N. Main St., 213-6K _ -SStKl. la 



CROSSWORD 
PUZZLE SOLUTION 



Puzzle on piige 1 64, 
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LEAEN 
FILM 

/HALING 



K WRITE » DIRECT • SHOOT ♦ EDIT 



YOUR OWN SHORT FILMS IN OUR HANDS-ON INTENSIVE 
4 & 6 & 8 WEEK TOTAL IMMERSION PROGRAMS FOR 
INDIVIDUALS WITH LITTLE OR NO PRIOR FILM MAKING 
EXPERIENCE. WORK WITH 16MM ARRIFLEX CAMERAS 
IN SMALL CLASSES DESIGNED AND TAUGHT BY 
AWARD-WINNING INSTRUCTORS. TUITION $4,000. 



Workshops starts the first Monday of each month* 



UNIVERSAL STUDIOS - los angeles, California* 
NEW YORK FILM ACADEMY in new york city * 
PRINCETON UNIVERSITY - Princeton, new jersey* 

HARVARD FACULTY CLUB - Cambridge, mass.* 

AMERICAN UNIVERSITY OF PARIS - paris, France* 
CAMBRIDGE UNIVERSITY - Cambridge, England* 

"SUMMER 

ONLY 

All workshops are solely owned and 
operated by the New York Film Academy 
and not affiliated with Universal Studios 

new ycrcr film academy 



WEST COAST EAST COAST 



100 UNIVERSAL CITY PLAZA, UNIVERSAL CITY, CA 91608 100 EAST 17 STREET, NYC 10003 WEB: www.nyfa.com 
Tel: 818-733-2600 Fax: 818-733-4074 Email: studio@nyfa.com Tel: 212-674-4300 Fax: 212-477-1414 Email: film@nyfa.com 
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HOLLYWOOD HAS A LONG, INVOLVED HISTORY 
of people offering their supine, naked bodies to total 
strangers in the name of commerce. But the latest craze 
lender hasn't a thing to do with casting calls — or Heidi Fleiss's 
successor. These days, massage is the motive. "People are realizing more and 
more how important this very old practice is," says Arda Benijizant, vice pres- 
ident and general manager at Thibiant Beverly Hills Day Spa. "Before it was 
for luxury; nowadays, massage is more a necessity. It gives you time with your- 
self, helps you sleep better and brings you back to balance and center." 

WHICH IS WHY THE PRACTICE is becoming so popular among the masses. "There's been a 
big jump in massage," confirms Daisy Tepper, who recently left her longtime post as spa di- 
rector at the Peninsula hotel's Peninsula Spa (9882 S. Santa Monica Blvd., Beverly Hills, 310- 
551-2888). "When I started, there were 10 people booked a day; now, on Saturdays, there 
could be 50." Today, doctors prescribe it as a postsurgery palliative; bachelorette parties are 
held in massage centers; and some forward-thinking companies order in-house rubdowns for 
their staffers. At this rate, backs may supersede egos as the most-stroked entities in L.A. 

Nowhere is the mania for manipulation more in evidence than at Burke Williams Day Spa, 
where a roster of 80 to 120 therapists churn out nearly 200 sessions each weekday (250 a day 
on weekends). And that's in just one of its four (soon to be five) locations (1460 4th St., Santa 
Monica, 310-587-3366; 8000 Sunset Blvd., West Hollywood, 
323-822-9007; 39 Mills PI., Pasadena, 626-440-1222; 27741 
Crown Valley Pkwy., Mission Viejo, 949-367-9717). "Our goal 
is to get clients in to take advantage of the spa and to have them 
leave with all the extra amenities we offer," explains customer 
service director Karen Weaver. "There are plenty of good mas- 
sage centers, but we want to produce a sanctuary where there's 
no sense of time." 

Purists label such high-volume service "cafeteria-style," not- 
ing that therapists might have as little as 5 to 10 minutes to rest 
their own muscles between clients. A sign that this is indeed the 
case is the ubiquitous 50-minute session. 

At the 12-year-old Massage Therapy Center (2130 S. Sawtelle 
Blvd., Ste. 207, West L.A., 310-444-8989), sessions last a full 
hour, and therapists get a good 15- to 30-minute break between 
clients. "We are not a sweatshop. And we don't charge differ- 
ently for deep-tissue, acupressure or Swedish," notes Ahmos 
Netanel, founder and past president of the California chapter of 
the American Massage Therapy Association. If you haven't 
guessed from the name, the center offers one thing and one thing 
only: massage. What's more, it makes the extra effort to have 
clients fill out presession questionnaires so that therapists can 
know the types of moves clients need, the styles of their most re- 
cent massages, their favorite mood music and injury histories. 
No wonder massage vets like Alicia Silverstone, Sandra Bullock 
and Shaquille O'Neal come here. 

What you don't want is a place that plies you with the same ma- 
neuvers each visit. A good therapist often draws upon a wide range 
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THERE are so 
many different 
massage styles to 
be had that 
sussing out what 
you need most 
can create stress 
of its own. 
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Introducing 




Microdermabrasion 

Home Treatment System 



Beautiful Skin 
No Appointment Necessary 

Developed by leading dermatologists & 
facial plastic surgeons 

Effectively treats skin damaged by aging, sun, 
wrinkles, pigmentation, scars, acne and other 
dermatological disorders 



More effective than traditional microdermabrasion 

Compares favorably to laser and chemical peel 

Gentle manual application 

Safe and easy to use at home 

16-24 treatments for the price 
of 3 traditional treatments 

Little recovery time 




'ck, chest & hands 




Before 



After six Essential Skin 
microdermabrasion treatments. 



Available at Fine Salons and Day Spas 




www.essentialskin.com 




v < OLUTIONS 



4 



S k i n c a r € 

Medical Clinic Inc. 



Advanced Technology for the Health and Beauty of your Skin 



| I 



Laser Hair Removal (Newest FDA 

Approved Technology for Permanent Hair Removal) 

Botox &. Collagen Injections 
MicroDermabrasion (Power Peel) 
Chemical Peels 

Endermologie (Ccllulitc Treatment Therapy) 

Permanent Makeup/Professional Makeup 
"The Place To Go For Endermologie" 

Allure Magazine 

Under the direction of Norman Leaf, M.D. 
416 North Bedford Drive, Suite 100 
Beverly Hills, California 90210 

(310) 550-5566 

www.leafskincare.com 




STHETIC 
DE NTAL CE NTER 




COME IN AND SEE WHAT 
ELSE WE CAN DO FOR YOU! 
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A. PATRIC COHEN DDS, FAGD 

Smile makeover specialist 

Member of the American Academy ol Cosmetic Dentistry 

800 543 9330 

Fellow ot the Academy ot General Dentistry 

435 North Bedford Drive 
Suite 405 
Beverly Hills 
California 90210 

Call 310.271.7727 today 
for a free consultation! 
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of methods to set you humming again. 
Amy Marques, a massage therapist who 
practices everything from Swedish to reiki 
and lymphatic drainage at Thibiant (449 
N. Caiion Dr., Beverly Hills, 310-278- 
7565) explains: "We consider ourselves 
artists. A therapist has to know a lot of 
different techniques these days. It's very 
individual — an art form — and we contin- 
ually explore new methods." 

all the right moves 

indeed.there are SO many different massage 
styles to be had in this polyglot city that suss- 
ing out what you need most can create its own 
stress. Here's a quick guide to speed you along: 

Swedish massage employs gliding and 
kneading strokes to induce relaxation, while 
sports massage takes Swedish to the next 
level, pinpointing specific muscles with more 
vigorous strokes to enhance the flow of 
damage-repairing blood and loosen tight 
spots. Deep-tissue massage involves even 
firmer pressure to unloop knotted muscles; 
Shiatsu (usually done on fully clothed clients) 
uses direct pressure on points along the 
body's meridians (the energy channels that, 
according to ancient Chinese medicine, run 
from head to toe). Meridians come into play 
as well with reflexology, in which different 
parts of the feet and hands, believed to 
correspond to various internal organs, are 
manipulated; rub here for better bowels, 
there to soothe nerves and everywhere to 
leave clients begging for more. 

And those are just a handful of the famil- 
iar techniques. With the sexy-sounding lym- 
phatic drainage therapy, light Strokes applied 
to sundry regions of the body move the fluid 
of the lymphatic system, enhancing the im- 
mune system and reducing puffiness — just 
the thing after plastic surgery. 

Got some serious muscle tension? Get 
acquainted with trigger-point massage and 
myofascial release. With the former, sort of a 
Western version of acupressure, the thera- 
pist targets pain-triggering points and helps 
unclench them by applying pressure for 10 
seconds. Myofascial release relies on gender 
pressure to ease chronically tight muscles 
and the connective tissue encasing them, 
known as fascia. "This method is great for 
muscle spasm," notes Michael Sinel, M.D., au- 
thor of Bock Pain Remedies for Dummies, who 
regularly prescribes massage for his padents. 
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A relative of myofascial release, cran- 
iosacral therapy concentrates on the tissues 
in the head and spinal column that contain 
spinal fluid, as well as the head and face bones 
onto which these tissues latch. Relax them, 
goes the thinking, and you can soothe the 
central nervous system, relieve certain types 
of headaches, even jaw pain. "The touch is 
about the weight of a nickel or less," says Star 
Urmston.who offers craniosacral among 
other modalities at the Massage Therapy 
Center. "It's good for people who like to be 
still, relax and meditate. But if you need a 
good rubdown, you'll go crazy with this one." 

With Esalen massage, an export from Big 

Sur's Esalen Institute, the therapist uses long, 
rhythmic strokes to blast tension into obliv- 
ion.Then again, if you're really uptight, maybe 
nothing but synchronized massage will do: It 
requires two therapists, who manipulate you 
in tandem on the same areas of the body. 

Looking for something more exotic? 
There's always Javanese lulur, an Indonesian 
ritual for brides (they're rubbed and kneaded 
for 40 days straight before their weddings). 
Over the course of two hours, you're steeped 
in jasmine-frangipani flower oil, turned to jelly 
with a Balinese massage (thumb-rolling, long 
strokes and ministrations that resemble 
pinching) and lightly exfoliated with ground- 
up turmeric, an East Indian herb. Next comes 
the skin-nourishing yogurt rub (yes, like 
Dannon) and then a rose-petal bath, followed 
by a moisturizing massage. Salivating? Spa Las 
Palmas in Rancho Mirage (4 1 000 Bob Hope 
Dr., 760-568-2727) is one of only a handful 
of places around the country that offers the 
sybaritic treatment 

With its gentle, stretching movements, 
Thai massage (no need for disrobing with this 
one) is sometimes thought of as assisted 
yoga. "It's all about energy balance and re- 
moving the blockages of sen lines, the Thai 
version of meridians," explains Michael, a 
massage therapist at Ole Henriksen (8622A 
W Sunset Blvd., West Hollywood, 3 10-854- 
7700). He also performs La Stone therapy, a 
type of hot-stone massage that originated in 
the vortex center of the world — Sedona, 
Arizona.According to Michael, this muscle 
melter entails placing 54 pieces of basalt (a 
lava derivative) and frozen marble along the 
spinal column and chakras (energy centers, 
in yoga philosophy). 

Also from the East comes Japan's reiki. 
Practitioners of this healing technique use a 
light touch to channel the "vital energy of the 
universe" through their hands and unclog 



gridlocked meridians, leaving recipients re- 
laxed and energized. And, of course, there 

are ayurveda-based massages, as with the ab- 

hyanga techniques offered through Tara 
Grodjesk, founder of Tara SpaTherapy (800- 
552-0779), at deluxe escapes such as Ojai 
Valley Inn & Spa (905 Country Club Rd., Ojai, 
805-646-55 1 1 ) and the new Aqua Day Spa in 
Santa Monica ( 1 422 2nd St., 3 1 0-899-6222). 
"Instead of focusing on tension in the mus- 
cle," explains Grodjesk of the modality's 
swift movements, "this approach is more 



holistic. It's about joints, lymph, circulation, 
muscle and energy." 

But no matter what the treatment or 
style, most therapists agree that the under- 
lying objective of all massage is to eliminate 
toxins, aid circulation and relax you."Every- 
one throws around all these names," says 
Ole Henriksen's Michael, "but they really do 
the same thing." Adds the Massage Therapy 
Center's Netanel,"lt's different strokes for 
different folks. And different strokes for the 
same folks on different days." LA 




PLASTIC SURGEON 
John F. Reinisch, 

M.D. F.A.C.S. 



Providing all aspects of plastic surgery including 
Eye Lid Surgery, Breast Surgery, Facial Implants, Facelifts, 
Ultrasonic Liposuction, Rhinoplasty, Fat Injections and Botox. 
Computer Imaging Available. 



• Board Certified by American 
Board of Plastic Surgery 

• Former Chairman of the (JSC 
Department of Plastic 
Surgery 

• Voted as one of "The Best 
Doctors in America" By Pulitzer 
Prize winning authors Naifeh 
and Smith 



Harvard Medical School 
Graduate 

Chosen as one ofLA's Best 
Doctors by Los Angeles Magazine 

Featured in Vogue, SelfThe New 
York Times, and on CNN, Leeza, 
NY Views, and Medical Miracles 



414 North Camden Drive, suite 800 
Beverly Hills, CA 90210 
For more information, please call Carmen Chaffin at 
310.273.0234 
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tograph of a woman in an ad looks like 
she's just being taken from behind." 
Hawke immediately apologizes. "I know 
that sounds really vulgar, but it's true. 
There are a lot of husbands walking 
around going, i'm really missing out.' 
You've got millions thinking everybody 
else is with these sex-fiend women, and 
all these women who think every other 
guy isn't like the schlubby jerk they're 
hooked up with." 

In fact, Hawke says, he's only now 
beginning to feel he knows women at all. 
"I didn't realize how much I didn't know 
about girls until I got married and had 
a daughter. You know, men have a ten- 
dency not to view women as people — 
they only see them in context to them- 
selves." Marriage, he says, "has made 
me more attuned to what it's like to be 
a woman. Getting to know a woman re- 
ally well has been interesting." 

It's a frank admission, and it so 
speaks to who Hawke is. This is clearly 
what he wants from his life, and so the 
choice not to try to become a movie star 



at any price seems right for him. 

"Ethan's got a stalwart, sturdy side, 
so he could play in [big Hollywood 
movies]," Almereyda says. "But he's also 
got a deeper curiosity about the world, 
so he'll always be working around the 
edges of any kind of standard hero." 

"It's hard for people to recognize," 
Hawke says, "that grace and integrity 
and dignity are their own rewards. 
People don't come up to you on the street 
and say 'Hey, you didn't lie today — good 
job!' " On the other hand, Hawke con- 
cedes, "Everybody I knew who was re- 
ally ambitious? — like stab-your-mother- 
in-the-back kind of ambitious? — they're 
doing awesome." 

Hawke is silent for a moment and 
then says, out of nowhere, "I gotta go," 
as if he just realized he can't spend the 
night gabbing in a bar. He's got to wake 
up at seven to write. Maya wakes up 
around eight, and then he and Thurman 
have to be at rehearsal at ten, with 
Robert Sean Leonard, Hawke 's oldest 
friend, for director Richard Linklater's 
$100,000 Bravo-funded film about three 
high school friends who get together 10 
years later and confront their betrayals 



of each other. Just contemplating the 
project, which is about as far from 
Hollywood as his and Thurman's down- 
town loft, revs Hawke up. He starts to 
talk again, but this time it's about his 
family. 

"My daughter's the one," he says, 
"who's got me back interested in my 
own dreams and my own life. I mean, if 
I'm not going to hang out with her, I'm 
going to love what I'm doing, because I 
love her. I've hardly taken any jobs since 
she's been born. I did Hamlet, and now 
I'm doing this. Nothing else has seemed 
good enough." 

The thought of his wife crosses 
Hawke's face like a cloud. "I better get 
home," he says, "before I get in too 
much trouble." 

Outside, Hawke pauses, buttoning 
his cloth jacket. He points to a building 
across the street. On the second and 
third floors, women stand by their 
kitchen windows, washing dishes. "It's 
so beautiful," he says. "Two women 
doing the same thing in separate places." 
Having once again found pleasure in the 
ordinary, Ethan Hawke shoves his hands 
in his pockets and heads home, la 






Crime Or Misdemeanor? 

Was it a crime, or just 
a little "misdemeanor"? Find 
oui for yourself at the newly 
refurbished Regal Biltmore Hotel. 
Celebrate your favorite occasion at 
LA's Premier Downtown Hotel. 
Offering a variety of unique set- 
tings to create your perfect 
evening, including Bernard's, one of 
the city's finest French Restaurants. 
Just minutes from the Dorothy 
Chandler Pavillion, Ahmanson 
Theater, Hollywood Bowl, and 
Staples Center. 

Get away without going 
away... before it's too late. 
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REGAL 
BILTMORE HOTEL 

LOS ANGELES. CALIIOKNIA 
Now 3 Member ol Millennium Hoteli and Reiorti 

506 South Grand Avenue 
Los Angeles, CA 90071 

213.624.1011 

www.ihebilimore.tom 
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Baywatch. Often that "look" has been imported from Bay- 
watcb-country cosmetic surgeons. According to Neal Handel, 
a Los Angeles plastic surgeon who was one of the founders of 
the Breast Center in Van Nuys, some of the dancers bring 
Playboy centerfolds to show him what they want. 

And so they have it, both at Madonas and the similar 
Penthouse across the street, which might well be dubbed 
"Silicone Alley." The dancers here are not so hyperkinetic that 
they won't take a break and sit for drinks. "They sometimes 
leave with the customers," says the Hard Rock's Navarro, 
adding with a wink, "if they like them." Amity costs about 
$100 an hour, plus the $25 for a room at a nearby hotel. No 
one, especially the club managers, will say who owns any of 
the clubs. "It's drug barons," says Yves, "but nobody wants 
to get killed." "You never know anything in Tijuana," adds 
producer Caan. "No records, no laws. It's like Chinatown, 

.Jake." 

The courtship 
«gj ritual is even more 
l^fcjl, ^elaborate at the 
|> ^top-of-the-line 




one of the world's preeminent lap-dancing^ 
emporia. Bolero is located away from 
Avenida Revolution in the Pueblo Amigo ^ - 
shopping center, where a profusion of 
palms and flowers amid colonial-style ar- 
chitecture creates an elegant old-world am- 
bience, the opposite of the Zona. The 
Bolero crowd is decidedly upscale. The tall,^l 
athletic dancers are the equals of those in top Paris or Las 
Vegas revues. They're a class act: no silicone, perfect makeup, 
no hustles. If anything, the girls are aloof. 

Waiters in black tie circulate, serving expensive cognacs 
and single-malt scotches as the gentlemen politely insert $1 0 
and $20 notes into bras and panties. In the back, behind the 
"velvet underground," as the regulars call it, higher rollers 
enjoy what they cannot enjoy in Los Angeles — hands-on lap 
dancing. The handling is mutual, amounting to very heavy 
petting, albeit at very heavy tariffs. Each dance, the length of 




one three-minute rock song, costs $40. Hundreds can disap- 
pear in short order. 

I approach three of the dancers. Evy is a six-foot-tall 
Amazon from Mazatlan. At 22, she's been dancing here for 
six months. The money, she says, is the best in Mexico, but 
you have to be lucky enough to be born with the required 
looks. Lourdes, 26, is a sinuous beauty from Veracruz who 
danced with the Ballet Folklorico in Mexico City before in- 
juring her knee. She speaks perfect English, has been to Europe, 
isn't thrilled with Tijuana. She could work in similar clubs in 
Mexico City but doesn't want to, because she hopes to go 
back there to dance seriously someday. 

The most ravishing girl in the house, Lizzy, is a dead ringer 
for Grace Kelly. Like Kelly, she's icy, reserved, despite her 
see-through teddy. Then she opens her mouth; she's wearing 
braces. Only 18, she's self-conscious about the metal she re- 
veals. The more she talks, the looser she gets. When she laughs, 
she's irresistible. Lizzy's just come here from Monterrey. Her 
grandfather was German, she says, a mining engineer. That's 
where the blondness comes from. How did she get to 
Bolero? She doesn't want to reveal too much. An "agent" dis- 
covered her. The thing she likes best about Tijuana is its 
proximity to San Diego. Does she want to go to Hollywood? 
Not so much, she replies, braces flashing. She wants to go 
to Disneyland. 

I stay until closing. All the girls I chatted with go home 
alone. A few men, regulars, seem to score, but these after-hours 
relationships (which are said to cost upwards of $200, not 
counting the hundreds already spent on dances and tips) have 
been cultivated over time. The majority of 
the other gentlemen pile into Tijuana taxis 
back to the Zona Rosa to greet the dawn 
with the sure thing. "You go to Bolero 
,* s , v to get excited. You go to Chicago to get 
'^ '^y laid," says Dennis, a Hollywood producer 
*j£,and high-rolling TJ habitue. "Why blow 
> three, four hundred on a Bolero girl when 
^Chicago costs fifty? You're so horny, what 
yffM wl »iS does it matter? Otherwise, you might as 
well stay in L.A." Dennis likes to shoot his 
films in Hungary or South Africa, where 
the dollar goes further. Same with his sex. 

"I give the whole place another five 
years," says producer Glenn. "They've dis- 
covered lap dancing, which, under the 
guise of safe sex, is a brilliant financial 
ploy. The clubs clean up, the girls don't get 
burnt out. The customer gets nothing but 
institutionalized frustration, but look 
how Bolero's packing them in. Eventually 
even the Zona Rosa will go the lap route. 
To them, it's like McDonald's, pure 
American genius. One day you're going to 
wake up and find that Tijuana's become 
San Diego." If he's right, you'd better get across the border 
while there's still time, before the twain of north and south fi- 
nally meet and TJ's old-fashioned sin becomes a modern, 
American-style Big Tease. LA 



FROM TOP: 

Gambling, 1930; 
nightlife, 1956; Agua 
Caliente racetrack 
and casino, 1 928 
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(800) 407-7067 PHONE 
(310) 312-2233 FAX 



los angeles DIRECT 



Rates $52 per line, minimum 2 lines, per ad Frequency discounts available! Rates include web page listing- Payment: Must be included with copy be received by the 5th of the 
2nd month prcceeding cover date. (May 5th for July issue). All ads accepted at our discretion. No refunds To Place Ada Using MC. VISA or AMEX: Call 310-312-2215. 




t escape 

Cruisin 



★★PARADISE BOUND YACHT CHARTERS*** 
Ultimate service. Affordable prices. 800-6 1 5 f 5-08'50. 

FANTASEA YACHTS & YACHT CLUB 
One call does it all. 310-827-2220. 

&b/hotel/rental 

Big Bear/Arrowhead 

BIG BEAR LAKE'S Most Popular Laket'ront 
Lodge. Call & ask about our Summer packages. 

Shore Acres Lodge & Vacation Rentals 
800-524-6600. www.bigbearvacations.com 

Ventura/Santa Barbara 

BELLA MAGGIORE INN Southern Europe provin- 
cial inn. Walled courtyard: fountain, fine dining. 
Spacious lobby: fireplace, piano. Private baths. 
Pull breakfast/appetizers. 800-523-8479. 

Hawaii 

Fairytale 10 At re Private Estate bv Ocean. 
Luxury Dream house, Pool, Views. 2,300/week 
www.happynest.com 1 -888-572-8555 

Maui Oceantront Condos, Kihei. M< ire amenities 

ili.m most. Private Owner. From $109 per night. 

Andrea 800-289-1522 ★ www.mauicondos.com 

MAUI'S BEST BEACHFRONT condos. Best prices. 

800-946-6284. www.bluemoonrentals.com 

Mexico 

Rosarito Beach Paradise 4 Bd/3 Ba |225pn. Gate 

guarded Las Gaviotas. Surfing, tennis, golf, pool 

& spa. 562-596-0377 www.mexicorentals.com 



New York 



B&B NETWORK OF NY 200+ accommodations, 
mostly Manhattan. Hosted & unhosted. 
From S70/night. 800-900-8134 



real estate 

Loan Services 



★★★Deborrah Gilbert*** 

Your Mortgage Loan Professional 
Service. Results. Delivered! 
Specializing In First Time £< Luxury Residential 

877-773-3627 or www.welcomereport.com 




Luxury Homes 



Joyce Essex - Wcstside Real Estate Specialist 

Member of International President's Elite. 
Bel-Air, Holmby Hills & Beverly Hills Estates. 
Jon Douglas 31 0-777-6375, www. ioycccssex.com 

DREW MANDILE ★ BROOKE KNAPP 
Specializing in Beverly Hills and Bel-Air 
SOTHEBY'S International Realty 310-786-1803 



home & garden 

HomeA/V 



■ 



Zen Cinema 

The Finest in Home Theater 4t Music Systems 
for the Home or Office. Sales 4c Installation. 

800-888-0204, www.zencinema.com 
Home Decor 



EMANUELE'S HOUSE OF IRON 
Custom Works • Beautitul Pieces * Great Prices 

Richard F.manuele has been handcrafting iron for 
7 years. Turn your ideas into reality! Tables, beds, 
chairs. The best prices in Southern California. 

818-753-5670. 



Mike Parker Master Carpenter, 310-823-4817. 

We design fit build cabinets, shelves, window, 
doors, sundecks, patio covers, etc. 



Interior Design 



Interiors Streamlined To Prepare tor Market 

A one day polish by professional interior designer 
to display your home's potential 4t appeal for the 
prospective buyer. By appointment 800-463-7668. 

Use What You Have Interiors, Much More Than 

Just Rearrangements! Christine Rush, 

e ma il : cckj@aol.com , 71 4-903-3696. 




au restaurant 



Tantalizing Tea 



■ 



I DRINK TEA?! 

THE FINEST TEAS AND GIFTS 



WWW. i 



.COM 



1 888 TEALUXE 



It'S Tea Time Showers, Parties, Catering Our 

Specialty. The Cambridge Cupboard located in w 
Valky 818-225-7316 www.ukproducts.com 




Great Buys 



The Finest Resale Store." 

-Netrsweek 



V\ i jatixo 


CHANEL 


ESCADA 


Armani 



Be smart, buv these top designers 
at THE PLACE & COMPANY 

and save 75-90%! 

LA s origitud ikiute couture reside store. 

THE. PLACE 

8820 S. Sepulveda Blvd., (310)645 1539 
www.tiieplaceandco.com 



A t % French ware 

ffl? Fine French Dry Goods for the Francophile 

Classic French Sailor Shirts £ ■ ■ 

_i fahriques en France depuis 1889 Jf 
\ 'ButtoiK-down-thr-Sbouldcr' 
SAINT MMES Woo' v,v > SweMeri ife^S* 

French Fireman & Gendarme Sweaters. Fisherman's Smocks 
Quimper et Bistro Porcelaine, Aslerix, BABAR 
Le Petit Prince. Enamelled Plaques, Music, Videos 
FREE CATALOG 800-340-PI AF (8423) 

8493 Sunset Boulevard 

WWW.FRENCHWARE.NET 
SoHo (323) 656-0890 -WariAai Hneyard TINTIN 



THE ADDRESS BOUTIQUE INC. 

We love being #1 - thank you L. A. Magazine 

Let us pamper you with the best in new and re- 
sale designer fashions remarkably discounted! 
Seen on Geraldo, Regis & Kathy Lee, Sally 
Jesse Rafael, Good Day LA, etc. Open 7 Days 
1 1 16 Wilshire Bl, Santa Monica 310-394-1406. 



ENTRE NOUS 
LA'S MOST STYLISH DESIGNER RESALE BOUTI- 
QUE. Armani, Chanel, Prada, Gucci...8430 W 
3rd Street (1/2 bl E of'La Cicncga) 323-655-9096 

RJ. LONDON Brentwood's Ultimate Resale Shop 

Highest Fashion, Lowest Prices. Resales of 
Clothes, Furs, & Jewclrv. 1 166I San Vicente Blvd. 
1/2 block East otBarrington. 310-826-4649. 

ROBIN PICC0NE 

Swimwcar Sample Sale California Mart 1 10 E. 

9th St. #A298 on 6/30, 7/28 & 8/25 213-622-6826. 

SECOND CHANCE Designer resale, low prices. 
4324 Sepulveda Bl. Culver City 310-915-1527. 



Baskets Extraordinaire 
No One Can Match Our Quality, Variety, 

Creativity. & Service. Fancifull Gift Baskets as 
seen on Entertainment Tonight St Access 

Hollywood, 800-267-8686 ★www.fancifull.com 



DEB'S DELIGHTS Custom designed gifts & baked 
goods baskets tor all events & occasions. 
See Debbie's Dinners ad on page 155. 



Jewelry 



ROLEX & CARTIER WATCHES Brand New! 
Great Prices! 949-495-202 1 WWW.pacitiCtime.com 

Best Jewelry On The Internet. 

21 3-488-0048, www.jewelsbyjoe.com 

0n-Line Shopping/Mail Order 

WORLD'S LARGEST INVENTORY old & new 

china, crystal, sterling, silverplate, stainless, 
holloww.irc. collectibles. All manufacturers, fine 
& casual. 6,500,000 pieces; 130,000 patterns. Buy 
St >cll; estate pieces available. Call for FREE lists 

daily 8am - 12 midnight ET. 1-800-REPLACE 
(1-800-7 57-5223). REPLACEMENTS, LTD., RO. Box 

26 129, Dept. L.A., Greensboro, NC 27420 

wvw.replacements.com 



Save up to 75% Off Shopping for Men & Women 

www.fashionbonus.com 



Galleries 



wvvw^pssroot^aDayxirii 
fine art originals 




celebrate 



Catering 



HOLIDAYS - WEDDINGS • PRIVATE PARTIES 

■hen you require the very best tn full service 
customized catering and gift giving 



DEBBIE'S 




PINNERS 



Phone-323.Q36.4545 • Fax-323 936 4358 
oil-debsdin9gre.net • www.debblesdinneri.c 
PRODUCTION CATERING • GIFT BASKETS 



★★★LET'S HAVE A CART PARTY* ★★ 
An ique Style Carts'Kosher Hot Dogs'Gourmet 
Piz:a* Hamburgers* Cappuccino "Fresh Cookies 
Salad Bar*0melettes*lce Cream Sundaes* 
OVER 25 UNIQUE FOOD CARTS 
310-246-1230. 

PROFESSIONAL PARTY PEOPLE 

Caterers, In-House Chefs, Staffing St 

inators. www.primechoice.com/ppp, 
partier^ pacbell.net, 

526-0191, Fax 818-526-0190 



Caterer 
Event Coord 

818-5 

Ltm 



OUTBACK CATERING 

The Original AMERICAN BARBECUE 
Grilled Pizza, Hawaiian Luau, Salads & Pastas. 
Fun Food Carts, U Frozen Margaritas. 

www.outbackcatering.com, 81 8-909-4949. 
MORE THAN A MOUTHFUL CATERERS 

From elegance to outrageous. Graduates of 

The Culinary Institute of America prepare and 
serve award whining food. "A" 323-937-6345. 

ICE CREAM SUNDAES Dandy Don's 
Award-Winning Homc.Made Ice Cream 

•10-35 Toppings* DANDY DON'S SUNDAE BARS 
800-DANDY DON 818-994-0111 

Cha Cha Cha & Cava Restaurants have been creat- 
ing fabulous events specializing in International 
& Gourmet Cuisine. Meredith 310-441-0886. 

ADAI CATERING, Barbecue to Ballroom. Cookies 

to Caviar. Design, Music, Cuisine etc. Private/ 
Corp. See & Taste the Difference 818-901-2139. 

MATTER OF TASTE Creative Catering & Party 
Planning by Joan Stewart. P :rsonal Chct 
Services also offered 323-850-8293. 

RICK R0YCE PREMIER BBQ Awarded "Best Ribs 
in America." Private Parties, Corporate Events. 

310-441-7427 Parly Specialists for 17 years. 
Celebrity International Catering. Simply Elegant 

Cuisine with Artful Presentation 323-848-2300 

COFFEE MADNESS 323-969-0858 
34 rantalizing Flavors ot Cappuccino! 

THE CAPPUCCINO MAN. Elegant Coffee Service. 

Classic Machines. Est. 1980, 800-336-6242. 

CAFE EXPRESS-Elcgant Portable Espresso/ 

Cappuccino Bar Arlene 310-837-3406. 
Party Planner 



Event Design & Coordination * 
Special Occasions • Weddings • Bar/Bat Mitzvahs 
Corporate Events • Premieres • Wrap Parries 

310-235-1473 
www.distinctevents.com 



★ ENTERTAINMENT CONTRACTOR* One call 
gives the personal touch to make your event a suc- 
cess. Theme parties our specialty. Entertainment 
for any occasion. Clowns, mimes, carnival rides, 
food carts, fighting couples, tipsy waiters, magi- 
cians, psychics, laser karaoke, murder mysteries, 
virtual reality, and much more. ★NEW!* POSt 

Card Photo Booth! 323-256-9613. 

PREMEDITATED PRODUCTIONS I'm Entertain- 
ment customized lor any event. Game Shows, 
Mysteries, Look-a-likes, TV Parodies, Roasts, 
St Emcees. Corporate/Private 323-462-2583. 

www.premeditatedproduction.com 

CAPERS Theme & holiday events. Mysteries & 
more! Scrccntests, Capergrams, "Fans R Us", 
Corporate & Private Events Since 1985. 



818-713-0079. 800-CAPER-24. 



★★THE PARTY CO.** w c Specialize in Theme 

Parties. One Call Does It All. Be a Guest at Your 

Own Pam. 323-931-6688 www.thepartyco.com 

BRAIN BREW. Murder Mysteries, Road Rallies, 
Theatrical Seances, Comedic Seminars, Roasts, 
Telegrams, Storybook Weddings. 323-461-0640 



H&H JOBBING COMPANY 

Ski & Snowboard Wear 
40%-70% Off Retail 




2 Locations 

DOWNTOWN rfCcxw 
840 South Los Angeles St. 0 +*^ti^S 

213 627-6861 > " 



South Bay Outlet Ctr. 
2772 W. Artesia Blvd. 
310 793-9150 




www.hhjobbing.com 



Celebrity International Events Floral, Bar. 

Catering, Lighting, St Entertainers 323-848-2300 
China Night Acrobats, Dancers S< Musicians. 

323-721-0774 ★ www.chinatowncenter.com 



FANTASEA YACHTS & YACHT CLUB 
One call does it all. 310-827-2220. 

Party Staff/Bartenders 



PREFERENTIAL TREATMENT = Party Planning. 

Catering, Staffing & Chefs 818-757-3113. 

HOST HELPERS! Since 1980 lia rtendcrs, servers, 
clean-up. Last minute calls OKI 800-258-0349. 

PARTY ORGANIZERS ★ Bartenders/Waiters ★ 

40 Flavor Martini Bar ★ 323-969-0858 

Places to Party 

★★★FANTASEA YACHTS & YACHT CLUB*** 

Ottering the most elegant mega-yachts and new 
magnificent banquet room with spectacular view 
in MDR. For all vour corporate and social needs. 

31 0-827-2220. www.fantaseayachts.com 

★ EVENTMAKERS* Mansions, Estates, Ranches, 
Group Travel, Catering, www.evcnt-makers.com, 

www.travelgroupusa.com, 323-848-91 00. 
MORE THAN A MOUTHFUL CATERERS, at the 

Ebell Club. Italian Renaissance setting. Banquet 
rooms/gardens lor any occasion. 323-937-6345. 

Rent The Ultimate Hollywood Party House 

www.screenpro.net or Call 2 13-747-7799. 

Calligraphy/Invitations 

II your handwriting is not becoming to you, you 
should be coining to me! The Write Place, 
Lainee 310-839-6794. 
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Do It With Balloons 



★ ★SPECIAL** 100-1 1" Balloons: $69.91 Free 

Del: BH/nearbv. Balloon Bookie 310-271-7771 



Photography/Video 

Parties, Events, Children & Head Shots 

http://home.earthlink.net/~lucia 
310-657-3332 



www.MariaKarrasPhotography.com Family, 

Childrcns & Boudoir Portraits 626-793-4510. 

Valet Parking 
Best California Parking & Shuttle Services 

All Commercial Grand Openings, Weddings, 
Private Parties. Bonded/Insured, Male or Female 

LOW RATES FOR MILLENNIUM EVENTS 
(Reservations Must Be Required) 

27 years cxp., 310-274-4922, 800-822-PARK 



★★★HOLLYWOOD PARKS*** 

Park w ith the Stars. 323-468-1800 



QUALITY PARKING SERVICE, INC. 
800-2 86-PARK (7275), www.valetparking.com 



Leave the Driving to Us 

SIR MICHAEL'S LIM0. Rolls Royce, Lincolns, 

MBZ, Shuttle Vans. (TCP2628 ) 323-225-5466 



Magicians 




we'll entertai 

Caricaturists 



Caricatures 



by the Best, 
Jennifer West 

I ormer 
Television & 
Disney kind 
Artist 



(800) 

DOODLES 

(800) 
366-3537 




OUTSTANDING CARICATURES By Popular TV 

Artist **Ted Jewell**. Parties/Conventions 

323-467-4822, 800-500-9915. 

★ ★GREG D0HLEN CARICATURES** 

Fun, tast and accurate! Ca II: 562-439-7635. 



As I See YOU Olympic caricaturist Bernie Sills. 
Fun for all ages, events, budgets. 310-545-9901. 



DAVID AVAD0N 

Magic Castle Favorite 

Stunning Magic! 
Daring Pickpocketing! 
Outrageous Humor! 
All Performed by the Most Exciting 
Wonder Worker. 

3IO 397 5539 



n 



<8& 



Highly Interactive 

This evening, , 
The magic will 
happen to you! 



(1 



^ 800/587-2224 
MAGIC CASTLE PERFORMER 



JOHNNY CARSON/TONIGHT SHOW FAVORITE 



Seen on CBS Special 
"World's Greatest Magicians 
from the Magic Castle." 

310 798 5026 DQ 

gillismagic.com Din 



AM Gil I 



BRIAN ^lUJS 



I'll Make your Party I nforgettable! 
- «S£& JASON ALEXANDER 

■ '' j\ A llrr.lllll.lkmi; Illusions. 
■ M^ KST \«urd Winner 

mtpM Mai;K CaMle IVrfonner 
>' Competitive Rales 

Call 818 679 886; 



Psychics 



Astrology &-' Horoscope 
Readings by Cathy 



' Psychic 
' Tarot Cards 
' Readings 




Tells: 'Past 
' Present 
' Future 

Call For One 
Free Question 

410)285-7084 



Tarot by Lucie 

Intuitive & Specific On LOVE. CAREER, & HEALTH 
OPE\ UNTIL MIDNIGHT 

S3.00 Per Minute - Phone Only • Visa/MC 

(323) 960-0825 



PSYCHIC EYE BOOK SHOPS. New Age, self help, 
occult, metaphysical paraphernalia, CDs/Videos. 
Astrological services, classes, psychic readings 
daily, psychics for parties. Sherman Oaks: 818- 
906-8263, Venice: 310-396-0110, Torrance: 
310-378-7754, La Jolla: 858-551-8877, 
Burbank: 818-845-8831, Woodland Hills: 818- 
340-0033, Mountain View: 650-964-2220, San 
Francisco: 415-863-9997, Four Las Vegas 
Locations: 702-451-5777, www.psychice.com 



★ ★ FRANKIE ALBAN0 PSYCHIC 
FOR OVER THE PHONE READINGS!!! BEHIND- 
THE-SCENE MAN FOR CELEBRITIES AND THE 
VIP FOR 25 YEARS. YOUR ANONYMITY 
GUARANTEED. "UNCANNY.INCREDIBLY 
ACCURATE." - VOGUE. VISA/MC/DISCOVERY 
949-707-5153. We Welcome You to Our Site 
www.frankiealbano.com 

MALIBU'S RESIDENT PSYCHIC© Accurate, as- 
founding advisor to recent U.S. Presidents & 
celebs. Powerful insights for love, prosperity, 
peace & health. 35 vrs experience. MC/Visa/Amcx 

AVERI TORRES 310-457-3157 www.averi.com 
Paula Master White Witch Powerful Love 

Conjuring Spells to Reunite Lovers fit Mend 
Broken Hearts, 310-342-9880 Phone Readings 
Available Visa/MC/ Amcx/Discovcr. 

Love Control Specialist, Juanita Flores 

Returns Lovers In One Session, Make Your 
Relationship Last For Ever, V/MC 323-277-4700 

Love Spells Offered For Relationships! Stops 

divorces, unites lost lovers. 95% full proof. Chakra 
cleansing &c aura readings. Jamie, 760-439-5753. 

★PSYCHIC COUNSELOR FROM INDIA, CHANDA* 

Can Help With All Problems. 25 Yrs. Same 
Location. Daily & Sunday, 213-385-1734 

PRIVATE & PARTY READINGS 
"Most accurate..." L.A. Times View Section 

Jessica G. Fairmont - 310-475-4896. 

Rachel Valentine Love Psychic 

Specializes in Reuniting I^overs With Full Proof 
Love Spells, 800-642-7919. 

LOVE SPECIALIST RAYANNE CLOUD Repairs 

broken relationships, returns lover, restores 
passion, help in all problems 888-283-5004 

★★PRINCESS CASSANDRA PRODUCTION* ★ 

Sensational privatc/corp. parties. Tarot, handwrit- 
ing, numerology, crystal ball. 81 8-889-6606. 

Karen Page, Psychic Counseling 

Private Consultation, Seminars & Lectures. 

213-955-1760 

Psychic Counselor, PhD. For Private Ph one 
Readings, Dr. Nancy Kaufman 310-459-1050. 

MASTER PSYCHIC, Spencer Grendahl 
Party fit Private Readings, 310-838-6077 

PARTIES Handwriting, Palmistry, Tarot, 
310-820-7280 Judy Hevenly (CBS, Ent.Tonight). 

MICHAEL LAFFERTY Personal phone readings. 

215-482-6517. www.psychicread.com. CC/VISA 
Musicians 

★★★★THE PARTY SONGMAKER**** 

Gerry Robinson creates humorous songs about 
each person at your party... IN ONE SECOND! 
MAKES PEOPLE LAUGH. Entertained |ay Lcno, 
Liz Taylor, Sinatra. ..Birthdays, Anniversaries, 
Weddings, Roasts, "This is your life" in song, Pri- 
vate/Corp. CALL GERRY-HE LL MAKE IIP A 
SONG FOR YOU -ON THE PHONE! 310-827-1283 

FOR YOUR SPECIAL OCCASION 

Solo guitar, flute fit guitar, other ensembles. 
Classical, jazz, Pop. Bill, 818-989-1995. 

EXCELLENT SOPHISTICATED MUSIC 

a'la Sinatra, Bennett, Jazz, Swing, Violins, Back- 
ground, Pianist. Alan Mack Group 323-965-8190 



JAZZ FOR YOUR PARTY 

New Age - "The Wave Sound." One Man or 
Whole Band. Free CD 818-704-8252. 

ELEGANT AND SOPHISTICATED solo guitarist/ 

vocalist, Jazz/Latin/standards/showtunes/pop. 

Charles 818-376-1166. ChukHank@aol.com 



Mariachi. Rock, Flamenco, Calypso,6e Kid Shows- 
Country, Dixieland, Folk, Singalong, Standards 

Gary Valentine Entertainment 31 0-393-8353. 



★★QUALITY MUSIC* ★ For your party needs. 
* Pianist * Dance * Top 40 * Jazz * Dixieland * 

Lloyd Hebert Orchestras 818-841-6706. 

DUO D AMOUR llute & guitar 
classical Jazz & nop music tor you fit yours 

310-470-4724 www.duodamour.com 

Live Music For All Special Events. 
Great References, Demo Available 

Music By Design, 800-357-2999. 

GO FOR BAROQUE Elegant Ensembles. Classical, 
Jazz, Swing, Dance Bands. 310-397-4188. 

Saloon Singer ★ Pianist Entertainer 

Gershwin to Gospel, Solo to Trio. 31 0-31 9-8132. 

ARROYO STRING QUARTET Since 1978 

For all Special occasions 626-355-0407 

www.PianistOnCall.com S7vhk. Cocktail, Jazz, 

Standards. Your Piano or Mine. 888-284-6422 

YOUR HARPIST FOR ALL TIMES, PLACES AND 
REASONS. 818-365-4065 or 310-201-2809. 

Bands 

THE BOBBY ALTO ALL-STARS 

Jazz, Hot Dance Music, R&B, Standards 

www.bobbyalto.com 310-657-5881 
70's Disco - The Bootie Shakers. Great for 

Weddings, Parties, Events, Clubs! 81 8-766-631 1 . 

REGGAE, STEEL DRUM. Premium Quality. 
Duo, Trio or Band. Let's Party! 818-345-2345 

Dj's & Discs 
GOOD TIMES Entertainment Music & Fun for 

every occasion! 16 yrs pro DJs/MCs, Music variety 
Become a happy repeat client! 818-843-4343. 

★DJ. AND KARAOKE!* 

Costumes-Props-Videos-Nightclub Lighting 
SING SING ENT. 818-989-2565. 

MUSiC Express, DJ Service For A Party They'll 
All Remember, Call Bob Fine, 818-222-1764. 

ADEL MUSIC & ENTERTAINMENT DJ/MC. 

Bands, Plus More. Call David 818-343-8125. 

★THIS DJ'S FOR YOU!* Top □ rofcssionals at 
lowest rates. Call for special! 310-820-9809. 

DJ STEVE - Weddings, Birthdays, Holidays. 

All Occasions/Varieties. 40's-90's. 310-652-8859. 

I'M A GIRL DJ How about a woman's touch? 

Entertainer Of The Year. 323-668-1340. 
Casinos 

FANTASY CASINO PARTIES 

#1 interactive entertainment! For fun or 
fundraising! 5-5,000 guests. 800-321-7909. 



"Is Cosmetic Surgery Right For You?" 




Now, let Dr. Kotler show you— 
via e-mail— your new face! 

"I'm an actress and model. And an K.N I know it's critical to select the 
most experienced and specialized cosmetic surgeon. For my face, a doctor 
who does only faces. Not someone who does 'anything and anything ' 

I did my research. For laces. Dr. Kotler s name kept coming up In practice 
for 22 years. UCLA teacher. 44 published papers and presentations. Former 
Medical Board Consultant Researcher conducted the landmark study 
comparing laser and chemical peels. Author Vk Consumer^ CuUlehook 
to Cosmetic Surgery for you and me. .And, for doctors a textbook on 
wrinkle removal called 'The Bible' by a prominent dermatologist 
These were all verv important to me." A . 

[waff* 

lirotyn Heft. UK 

Here's how to prev iew your outcome. 

Ix>g onto Dr. Koder's top-rated website: uvv.bb4faces.com. click on die 
Internet OmsuitatUm and just follow the instructions. After all. shouldn't 
you know what results to expect before you go ahead? 



www.bh4faces.com 



"World's #1 cosmetic surgery website" 

— Neil Baum, MD Tulane University Medical School 



Ask about Dr. Kotler's Millennium Drawing: Win a $2500 Gift Certificate! 



Robl ; rt Kotler. MD • Beverly Hills • 310.278.8271 



Lighting 

TOWARDS 2000 
Party Lighting. 818-557-0903 

Dancers 

★ L A S FINEST STRIPTEASE DANCERS* 

1-800-679-6999 www.partystrippcrs.com 

HULA/HAWAIIAN, BELLY DANCERS, FLAMENCO, 

Dance Couples, Brazilian, etc. 310-390-1345. 

Party Perker Uppers 

MESHUGA-GRAM 
Hire a HILARIOUS YENTA tor anv occasion to 
deliver guilt. Dahlink, they'll plotz and die 
laughing. So, Bubclch, is your arm broken?! Call 

men 310-394-1447 RAVE REFERENCES. 



★HYPNOTISM SHOW* Since 1979, as featured 
on Mark & Brian, Carnival Jubilee. All occasions, 
and all audiences. Hilarious, yet "cruelty-free." 
Includes prizes, souvenir video, and more. 

Marc Bachrach 1-800-HYPN04U (497-6648). 

★ MUG SHOTS* Perfect party favors. Instant 
photos on key chains, magnets, mugs & photo 
snow globes. Personalized genuine ★ MILITARY 
DOG TAGS* Theme party ideas. 310-271-1819. 

**TATT00-K00L** TEMPORARY HAND- 
PAINTED, REALISTIC DESIGNS and Hennas 

Tattoos last for days! Exciting fun tor all ages. 
UNIQUE PARTY IDEA! 310-670-5605. 

★PRANKS FOR THE MEMORIES* SINCE 1979 

AKA Shenanicrams. Comics, Roasts, Tipsy 
Waiters, Look-alikes, everything!! 818-995-8788 




lnunm.- IX COU'MBO at vour |ianV 

(\v sowvh like htm lixt!) 
It", a hilarious [M'rxinjli/t'd ro,i*i *riltrn 
I'ntin-K ariMiml \onr nf honor. 

Itinltilav* \imi\<-r>.irii^.hVlirfmt'nl. 
Salts M«', , linj;^ , llani|m-1- 

(jll Midui'l IVvr >k 

(818) 7I6-..977 



★★JUKEB0XES (1940's-today)** 
Video Games, Pinballs, and Pool Tables 
818-891-6561 

★★★THE PARTY S0NGMAKER*** Makes 

everyone LAUGH See ad under "Musicians." 

★ENTERTAINMENT CONTRACTOR* See our ad 

under "Party Planners." 323-256-9613 
HYPNOSIS SHOWS! Holidav Parties/Corp events 

& More 888-646-3797 www.tomsilver.com 

★Hypnosis Show!* Bill ions Hypnotized. Kevin 
Stone, www.stagehypnosis.com, 800-474-9766. 

Puppets After Dark Hilarious marionette cabaret 

for adults. Jim Gamble Puppets 310-541-1921. 
SEEKING LT. C0LUMB0? 

See ad page 1 57. 

Celeb Look-a-Likes 

THEME PARTIES! GOO impersonators. Photo ops 
and stage shows. Mulligan Mgmt 818-752-9474. 

Interactive Entertainment 

★MURDER MYSTERY - KEITH & MARGO'S ★ 

Over 5,000 Corporate/Private Parties Since 1985, 
From 20-2000 People! Quotes, References, Video! 

31 0-836-7700 www.murdermystery.com 
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SPEARMINT^MRHINO 

GENTLEMEN'S CLUBS 




High End Adult Clubs For The Discerning 
Live Female Entertainment 



15004 Oxnard Street • Van Nuys 
Tel 818-994-6453 
Open Daily 1 1am to 2am • Fri & Sat Til 4am 

Also 

City of Industry • Oxnard • Upland • Santa Barbara 
Santa Maria • Rialto • Las Vegas 

www.spearmintrhino.com 



PREMEDITATED PRODUCTIONS Entertainment 
customized lor any event. See our ad under 
Part)' Planner page 155. 



BRAIN BREW. For all vour entertainment needs. 

See "Party Planners" 323-461-0640 



Fun With Kids 

★KARAOKE AND D.J.* 

Costumes- Props-Vidcos-Nightclub Lighting 
Guaranteed Fun For Kids Ages 5 & 75 

SING SING ENT. 818-989-2565. 



★ VISIT THE FARM* Over inn animals. Pony 
rides. We deliver to your party! 8101 Tampa, 
Reseda. Open Saturday and Sundav inam-5pm. 

Admission $5.00. 818-341-6805. 



R.T. CLOWN Customized birthday parties! We 
have Bunnies. Characters, zoos, puppets, rides, 

themes. We love preschoolers! 800-597-7636. 



★THE PARTY CO.* L.A.'s Exclusive- 
Children's Parry Planning Service 
323-931-6688 www.thepartyco.com 



Clltie the ClOWn will do magic, face-painting, 
balloon animals, parachute games, & music. 

Andrea 818-980-1267, 323-878-2371. 



A JUMP FOR FUN Moonbounces, Rock Climbers 
and More! 800-281-6792. wwv.jumprorrun.com. 



★ENTERTAINMENT CONTRACTOR* See our ad 

under "Party Planners." 323-256-9613 





services 



Domestic Services 



Distinguished Domestic Services 




An Elite Placement Agency 

Estate Managers • Housemen • Personal 
Assistants • Chefs • Chauffeur/Security 



Representing only (he matt profeuional applicant! and clientele 

14376 Ventura Blvd.. Sherman Oaks. CA 91423 
PHONE: 818.789.9666; FAX: 818.789.6156 

www.distinguisheddomestics.corri 



HELEN'S AGENCY 
1998 BEST NANNY SERVICE - LA MAGAZINE 

Full Service Domestic Agency since 1982. 
Housekeepers, chefs, personal assistants. 
6 months guarantee. 818-906-0540. 



** FAMILY MATTERS- Domestic Agency *★ 

Nannies, Housekeepers, Chefs, Couples,Personal 
Asst, Housemen, etc. Best References, Legal, 
CPR, DMY fluent English. *31 0-444-1 424* 



Pets 



ABIGAIL'S PET N PLANT Reliable, Loving, 
Licensed, Bonded. VS/MC/AX. 888-2-PEtSIT. 



The Organizers 
Polish your style in a day! interior design & 

wardrobe professionals help you refine & 
transform your appearance 8c environment in one 
power packed day! Energize your outlook, 
atmosphere & confidence! By appt. 323-650-5107. 

We Organize Anything! 
A TO Z ORGANIZING SERVICES. 

Shameless, painless, nonjudgemental & 

confidential. 818-994-1004, 310-470-0950 

OFFICE OVERHAUL: Home & business organiza- 
tion since 1982. Filing specialist. 310-820-3353. 



★ ★★★CLUTTER BUSTER makes order from 
chaos. Homes/Offices. Great Rate. 310-271-4909 

MCMILLAN & COMPANY 
PROFESSIONAL ORGANIZING, 310-391-7392 





personal bes 

Beauty 




Beauty and the Best Relaxing, Sri mularing Full 
Body Bliss. Close to LAX, 10 & 405 Freeways. Be 

Pampered Today, You Deserve It. 

Alison 310-477-4277. 



NEW BODY! NEW SKIN! Endormology - Ccllulite 

Removal SSI). Body Wraps $60. Power Peel - 

Microdcrmator $79. Playboy Bikini $35. 

BEBA Beauty (WLA) 310-474-2524. 
HAIRSTYLIST AND MAKEUP ARTIST 

Available for home, office, or hotel. 
Flexible hours to meet your busy schedule. 

Pamela, 310-273-5587. 800-801-5425. 

★IRISH BEAUTY* gives the FINEST Swedish, 
deep tissue, Shiatsu, 4c footrubs. Upscale. 
Will travel. Call Julie 310-724-3360. 

SOME SECRETS SHOULD BE SHARED... Beauty, 

Fashion & Sex Secrets. WomenSecrets.com 

Cosmetic Surgery 

CONSIDERING COSMETIC SURGERY? 

"Start your search here, this is the #1 Web Site" 
-Robert Kotler, MD UCLA Med School 



www.bh4faces.com 



Self Enhancement 



Exceptional Bodywor\ 
Tre atm ents 

To Lift the Spirits Sr Relax 
the Mind St Body 
Satisfaction Guaranteed 

Gentlemen Only Valeri 310.4116464 



DONT SPEND 
THIS l/EAR ALONE! 




ULTIMATE ENCOUNTERS 

Matchmaking Service 
Fall In Love With Us 



(3 1 0) 305-7560 



RELAX & UNWIND 

Sensual Soft Music, Candles And Class. You Will 
Be Pampered And Pleased. Enjoy The Ultimate 
In Slow Sensual Full Body Pleasures. Incall or 
Outcall. 10 & 405 Freeways Close. 

Treat Yourself Today! Alison 310-477-4277. 



Absolutely 
Sensual Healing 
Private, Upscale, Ocean Breeze 
VIP EXCLUSIVELY 
www.thatmall.com/buns 



CINDY IN MARINA DEL REY 

Offers You An Absolutely 
♦Sundrenched Light Touch* 
Upscale, 15 Minutes From LAX 

310-840-5543 



*VIP'S ONLY* 

Stimulating, Stree Releasing Bodywork. 

wrww.thatmall.com/britt 
310-285-8833 



PLEASURE W/0 FEAR - Bd. Cert. Sex Therapist. 
Enhance Intimacy/Vitality. Surrogates & Train- 
ing Available. Brycc Britton, M.S. 310-450-5553. 



IMPROVE YOUR LOVE LIFE, LEARN SENSUALITY 

Men if Women if Couples 
Elegant Expert. Portia, 310-588-0681. 



PENIS-ENLARGEMENT.NET - FDA approved 

vacuum pumps/surgical. Gain l"-3". Permanent. 
Free brochures. Dr. Joel Kaplan 310-274-PUMP. 



FREE.. .GET HYPNOTIZED NOW 
www.selfhypnosis.com 

By Leading Expert Dr. Delmar 



LADIES & COUPLES - Intimate tantra/touch and 

bodywork. David 310-204-6844. 
www.greathands4u.com 



VIP Pampering - Spa & Steam. 

LA's Favorite. 1 -2 Hrs, M/C/Visa/Amcx. 

Patricia & Serena, 818-623-6675. 



WOULD YOU LIKE HIM TO 
WORK FOR YOU? 

Wouldn 't a date be much more enjoyable for you if 
they were pre-screened to meet both your needs and 
desires? It's easy to arrange! Call the staff of 
Debra Winkler Personal Search to arrange a free 
confidential consultation to discuss all of your 
desires in a partner. Our matchmakers can then 
search our extensive database of attractive, profes- 
sional, committment-minded singles to find our 
favorite handful for you to meet. 
Debra Winkler has been in the singles field for six- 
teen years, and we are the largest matchmaking 
agency in California. Call and enjoy the ease of 
finding your next relationship through us. Cupid 
couldn't do it faster. We do all the work and you 
enjoy one wonderful evening after another! 




H 



Beverly Hills • Irvine • La Jolla 
(310) 777-6900 • (949) 760-6600 • (858) 535-1555 



BE SOOTHED & PAMPERED: Experienced CMT 
practices Tantra. Private, by appt. 323-850-4487. 

: ; DOMINIQUE :- ;. 

Exquisite touch, 323-512-7475. 



UPSCALE & PRIVATE Completely relaxing deep, 
light tantric/kama touch. Helen 310-859-3813. 



REVITALIZING, relaxing stress reduction therapy. 

Gina 818-346-1694. 



Warm Healing Toucl 

Certified therapist travels to 
your home and/or hotel 

Michelle, 310-712-5651 



Chiropractic 



CHIROPRACTOR DOES HOUSE CALLS' 

Professional therapuetic healing bodywork in 
your home or office. 818-548-9993. 



Australian 




Relaxation 


Will Travel. 


Therapist 


Stimulating Bodywork 
and More. 


Licensed. 




323 850 8280 
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If you're single, this card 
can be worth $1,000,000* 



Great Expectatio 

MEMBERSHIP CARD 



ions, j 



Name _ 



G/E Member* 
Signaiurf 



PATSHIIH_ 



D0000 



Ml Oau _Q/i/Q4 



If you believe finding Mr. or Mrs. Right is 
worth a million dollars to you, you should be 
finding your way to Great Expectations. 

For over two decades, we've been helping 
singles successful in their careers achieve 
similar results in their personal lives. Be they 
lawyers, doctors, movie producers, sales reps, 
bankers, teachers, actresses, engineers, nurses, 
corporate executives or secretaries. 

With thousands of members in Los Angeles, 
joining Great Expectations means you can 
identify, meet and date that one-in-a-hundred. 
or one-in-two-hundred, or onc-in-five-hundred 
special someone. You know who that is. It's that 
man or woman you've given up ever meeting! 



So call us to make an appointment to visit with 
one of our Member Representatives. Then you'll 
know why nearly three-out-of-four people who 
walk through our doors join Great Expectations. 
Right on the spot! 

Call today. So you can begin to find that man or 
woman worth a million dollars to you.' 

Great Expectations 

Because life is too short to settle. 

West LA Office 
(310) 477-5566 
www.ge-losangeles.com 

Encino Office 
(818) 788-7878 www.ge-encino.com 



* This advertisement is not meant to be taken literally. There will be no prize of $1,000,000 nor 
of any other monetary sum awarded to any Great Expectations' member or non member. We 
believe a healthy relationship is worth more than money. 



Mind-Body 

Certified Therapist - 
No Disappointments 

Will Travel - 310-473-1071 



Angies 



Old-Fashioned — Extra Nurturing 
Stimulating Body Treatment 
For Those Times When You Really Need It! 
Break-up. Divorce. Excessive Stress. A Loss Or When 
You Just Want To Spoil Yourself Rotten! 

3IO'77I'0349 



Total Stress Release 

Relax and let go with my magical, tantilizing 
touch and enjoy the ultimate in sensual full body 

pleasure. Close to LAX, the 10 & 405 Freeways. 
Tina, 310-477-4277. 



Board Certified Otolaryngologist 
STOP SNORING: Somnoplasty: a quick, painless, 
15 minute in office procedure. Call for 

consultation with MICHAEL A. PERSKY.MD, 
F.A.C.S. 818-501-3223, www.snorebusters.com 



No Disappointments 

Therapeutic Bodywork Will Melt Away All 
Physical Exertion, Stress & Aggravation. 
Take a Vacation w/o Calling In Sick! 

Serenity 323-356-5856 



UNPARALLELED BODYWORK 

A soothing experience by Certified Therapist 

YOU WILL NOT BE DISAPPOINTED. 

Ivory. 310-271-5963. 



■ INVIGORATING & REJUVENATING* 

Relaxed bodywork sessions. 
Private and Independent. Expensive/Exclusive. 
My home, your home or hotel. 323-850-8280. 

ACCOMPLISHED & EDUCATED THERAPIST 

Specializes in deep tissue, anxiety release. 
Relaxing and refreshing touch therapy. 

*0livia, 310-829-5169* 
★Luxe Deluxe Offer* 

Excellent therapuctic bodywork & touch therapy. 
Your home or hotel. VIP welcomed. Valerie 

310-413-6464. 



First Class CMT Luxurious Body Work & Stress 
Therapy. No Disappointments. Very Upscale 
VIPS Only, Your Home Or Hotel. 
Beverly Hills 310-289-4141. 

STIMULATING BODYWORK Australian CMT 
practices Swedish, reflexology, Shiatsu with 
fluidity. Seaside location. Collcttc, 310-664-3706. 



Emmanuele Matthews Bodywork 14 years exp. 6c 
licensed in 3 states. Specializing in sports therapy, 
deep tissue, Swedish & reflexology 323-650-5165. 

Experience The VIP Treatment With Deep 

Tissue Sensual Th crapy by Kiesha 81 8-487-1 882. 

In/Out, For Men Only. 

OUTCALL. Full Body Treatments For Total 
Relaxation to VIP Gentlemen in Beverly Hills 
Area Only 310-476-7965, Evening Hours. 

*STRESS RELIEF* 

We invite you to enjoy increased relaxation. 
Call anytime! Lana, 310-273-2773. 




FDA Reviewed 
Clinical Protocols 

Growth Hormone 
Replacement 

The Life Enhancement 
Clinic of Beverly Hills 

has received FDA permission to begin clinical 
trials to replace Human Growth Hormone that 
normally decreases with aging. If you are a male 
or female over the age of 40 and 65 then you 
might qualify for this national study. 

Dr. Darren F. Clair, M.D. 
(310) 275-4884 

in association with the Beverly Hills Plastic Surgery Associates 
David Hopp M.D, & Kenneth Sigorin M.D. 



^STRESS RELEASE* 
American Lady, Lovina. 
Lavish, private atmosphere. 323-656-6745. 

Sensual Mind & Bodywork, 

Private, Strcc Release Certified. West LA., 

Courtney, 310-535-9405. 

FOR GENTLEMEN ONLY Swed ish stress release. 
Serving Greater LA/OC/SFV 

Hotel calls welcome. 24 hrs. Ed 626-453-0967. 



EXPERT STRESS RELIEF For men or couples. 
Table. Will travel. TONY, 323-874-1639. 



BODYWORK BY ASIAN EXPERT 

Call Mimi, 626-570-4759. 

★WARM, TRAINED, INSTINCTIVE good hands; 

relaxing, quality meltdown. Callie 310-659-7623. 



Bodywork, Deep tissue, LAX area 

Men only. Eric, 310-488-9914. 



DEEP TISSUE, BODYWORK. Experienced and 
Certified. Call Natasha, 323-5 12-2161. 

SHIATSU FOR YOU Bodywork by Isabelle. You'll 
feel incredible. Will travel. 310-383-9607. 



Jet Lag? CMT At Your Door. 
Beverly Hills, 310-289-4141. 



"-;:TREAT YOURSELF* to exquisite Swedish/deep 
tissue bodywork. In/Out. Linda, 310-394-2923. 

Enjoy! Swedish, Shiatsu, Deep Tissue 
Techniques. Anita 310-471-2934, 310-210-1464 



■ 



Men can meet: 


Women can meet: 


Julie, 


Steven, 


Monique, 


Christopher, 


Barbara, 


Derek, 


Lily, 


William, 


Anne, 


Martin, 


Sandra, 


Tom, 


Candice, 


Michael, 


Rebecca, 


David, 


Adrienne, 


Jonathan, 


Tonya, 


Eric, 


Diane 


Jason 


and Yvonne. 


and Andrew. 



(All in one year!) 



Whether it's Julie, 
Steven, Lily, Jason 
or Candice that you 
meet, we pride 
ourselves on quality 
first dates. 



At It's Just 
Lunch, we get 
to know 
you. ...your 
likes, dislikes 
and a whole lot 
more! 



You come in and 
talk to us for an 
hour. You tell us 
what you are 
looking for in 
another person. 



Then we make 
arrangements 
for the two of 
you to meet for 
lunch or a drink 
after work. 
It's fun, easy 
and relaxed! 



With thousands of 
members from 
coast-to-coast, 
chances are we 
have the type of 
people you'd like to 
meet. 






Delta LaDue 
Director 



P.J. Osgood 
Director 



Sarah Davison 
Director 



Amy Sicre 
Director 



Nancy Kirsch 
Director 



So, give us a 
call! We'd love 
to meet you 
and see if 
we're right for 
you. 



Jennifer Donnelly 
Director 



Los Angeles: 310.277.9494 
Newport Beach: 949.251.9494 

28 Additional lotations 

Dating for Busy Professionals 



® 



nuNCHr 

life, love & dessert.^ 
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★ BODY VIBES* Swedish, deep tissue, Shiatsu, & 
stress reduction. 15 years exp. 310-822-5819 10-9 

* MATURE LADY THERAPIST * 

Professional. Beverly Hills. 310-473-1071 



EXCELLENT & EFFECTIVE 

Swedish, deep tissue techniques. 81 8-761-7797. 

JEWISH METHOD - GUILT FREE BODYWORK 
Century City/BH. UPSCALE 310-837-3350. 

Best-Ever Bodywork - CMT - Your Home or 
Hotel. Beverly Hills, 310-289-4141. 



BODYWORK SESSIONS. Mature and 
experienced. Nicole 310-397-0433. 



Personal Training 



CHANGE YOUR BODY IN 6WKSI Personal trainer/ 

nutritionist. Defined Physiques. 310-585-3773. 

ONE-TO-ONE FITNESS - Private fitness training 
by exercise physiologist. 818-769-4922. 

MUSCULAR BLACK MASSEUR equipped for great 
workout. Men only. 877-Andrebo, 323-295-3451. 



ON THE RUN Your running partner/trainer. 
Warren. 310-670-4414. 



--II 
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selective people 

Femmes 



Winsome, Attractive, Feminine Lady, 5'4", 

llOlhs., In Shape, Professional, Intelligent, 
Articulate, Self Sufficient. ISO African American 
Male, 45-55, Handsome, 6' + , Slim, Professional 
For LTR. Will Exchange Photos »8428 A.60F1 

Hommes 

I Am: Italian, New York, 5'10", 185lbs., 46 yrs, 
Business Owner with Masters Degree. Spiritual, 

Ambitious, Goal-Oriented, Active, Relaxed, In- 
trospective, Lover of Life & My Animals. 
Compassionate, Supportive, Reliable, Confident, 
Successful, Intelligent & Understated Are All 
Words People Use to Describe Me. YOU Are: A 
Confident Woman Who Maintains Her Individ- 
uality While Allowing Me The Same. Intelligent, 
Kind, Sensitive & A Romantic. A Sense Ot Humor 

& Besides A Romantic Partner You Would Be A 

Best Friend. Photos Please «8427 A60M1 

Top-of the-Line-Millionaire Almost & Perfect 10, 

Extremely Handsome, Tall, Well Built Athlete, 
SWM, 42, Never Married, Romantic, & Adven- 
turesome. Seeking Absolutely Beautiful, Head- 
Turning, Well Figured, Wonderfully Sensual 
Exclusive Female Partner 22-34 for a Mutually 
Beneficial Relationship. Full Photo/Description a 
Definite Must. Will Return/Exchange. 
Confidentiality Assured. *&60M2 



HANDSOME HARVARD ATTORNEY / MBA 

51 DWM, 6', 1851b., blond/blue, Southern, Protes- 
tant, Semi-retired, New to West, Seek, Attractive, 
Established BH-Arca Lady, 40-50, with Exhilarat- 
ing & Wholesome Life To Join. =8328 <6>60M3 



Lebanese Gentleman, 47 looking for a polite 

Lady. No alcoholics & drug users. 
POB 59467, Norwalk, CA 90652. 



Successful Beverly Hills Attorney Never Married. 

Wants Pretty Young Wife (What Else Is New?) 
Photo Please. Will Answer All »8227 A60M4 



RESPOND BY PHONE TO: tt 

(900) 990-5230 

24 hrs daily. $1 .99/Minute. Must be 18 + 
All codes valid for 4 monihs from cover date. 

RESPOND BY MAIL TO: *b 

Simply place your letter inside stamped envelope 
& write the advertiser code in the lower left corner. 
Then, place your lcttcr(s) inside a 2nd stamped 
envelope & mail to: 

los angeles DIRECT Classifieds 
11100 Santa Monica Blvd., 7th Floor 
Los Angeles, CA 90025 

TO PLACE YOUR AD 
Call: (310) 312-2215 
Fax: (310) 312-2233 

http://www.lamag.com 



Advertiser/respondees must be 18. Los Angeles Magazine 
assumes no liability for any content or replies. Advertisers 
assumes all liability for the content of all replies, and for 
any claims made against I 'jas Angeles Magazine. Advertisers 
hold Las Angeles Magazine and its employees & representa- 
tives harmless from alt costs (incl. reasonable attorney 
fees), liabilities & danger resulting from the publication or 
recording placed by the advertiser, or any reply to the ad. 



Single Services 




Once You've Dated 
An Asian Woman... 

. . . youll know why she makes the 
ideal partner. She is gentle, giving, 
easy to be with, and often strikingly 
beautiful. LA's loveliest Asian women 
come to us to meet sincere, single 
American boyfriends or husbands. 
You see their photos before you meet 
For a private appointment, call Yan. 

Gems Or The East 

(626) 396-9785 

www.grmiSofllieeast.com 



A GIRLFRIEND IN NYC? 

Exceptionally attractive, dynamic, playful, finance 
pro turned trader, looking to bridge R&D with 
those generous few who want dinner & dessert 
with something more than another pretty face. 
Willing to travel. Brie 212-754-0999. 



EXCEPTIONAL GUY will pay $25,000 for intro to 

Miss Right. SWM, 40, 5 10", attractive, athletic, 
intelligent, adventurous... all the usual adjectives. 
For details, 310-358-7604. To respond: RO. Box 
1410 Beverly Hills, CA 902 1 3- 1 4 1 0 



★★★10+ & MORE** * 

Tall & absolutely gorgeous European model 
offers 10+ body and mind relaxation to 

very upscale gentlemen. 
PERFECTION... Valerie, 310-413-6464. 



Good Genes. An institution of higher pairing: UC 

Berkeley, Stanford, UCLA, Tufts, MIT, 
Wcllesley, Brandcis, Harvard, BC, Clark (Wore, 
MA), NYU, Weslcyan, Columbia & Brown... 

www.goodgenes.com, 617-247-3232. 



DO YOU WANT TO FIND THE LOVE OF YOUR 
LIFE but don't have time or know where to look? 

The convenient, affordable way to meet 
beautiful, handsome, upscale professionals 

ONE ON ONE Personal Search, 310-822-1736. 



SMART IS SEXY Date fellow graduates/faculty of 
of the Ivys, Seven Sisters, MIT, Stanford, UCB, 
Caltech, Claremont Colleges, U of Chicago, 8t a 
few others. THE RIGHT STUFF 800-988-5288. 

www.rightstuffdafjng.com 



Quintessential Chinese Beauty in Washington 

DC. I Am Sweet, Pretty, & Amiable. 
You Are Witty, Humorous, 
Generous, & Willing To Travel. 
202-333-1 694, email:l ily@perleclpearl.com 



"The Exceptional Date!" Upscale Ladies be 
chaperoned by an intelligent, handsome, classy 42 
year old male, 5'10", 160lbs., Sc well built for 
personal & business events 888-549-3968. 



Distinguished Lady with a Loving Heart. 

Widowed, Unencumbered & \fersatile. In Search 
of An Interesting Educated Gentlemen, Between 
60 & 70 For LTR. 818-786-4835 



★ Pretty Puerto Rican* with an open-mind, long 
hair, 57" & voluptuous. In search of generous 
businessmen for discreet companionship. 

323-858-8198. 



Soft Spoken, Down-to-Earth, Beautiful, & 

Voluptuous Grad Student- ISO of Mutually 
Beneficial Encounter by Generous Gents. 

Ginger, 818-828-7482. 

FIND TRUE LOVE! Meet by phone. Record 8c 
listen to personals FREE. 18 + , use code#2190. 
310-652-8800, 323-848-3399, 818-779-7605. 



Selective Upscale Companion - Sassy, charming 

French Blond. Dinner Ss Social Rendezvous for 

Generous viPs. Chantal 323-512-7475 



"PLATONIC COMPANIONS" Hate To Dine or 
Attend Events Alone? Also in Vegas. 
Free brochure, 714-434-0933. 



Platonic Dates for 
Today's Discriminating 
Woman from the Most 
Exclusive Companion 
Service in the ( . S . 



Fur Travel, liusinens, Social 
Occasions or a Night on the Town. 
Intelligent, Charming, and Beautiful 
Gentlemen To Treat You With The 
Courtesy, Keeper!, anil Gallantry 
You DeHerve anil Kxpert. 

323.906.8500 



Are you interested in dating 

Japanese Ladies 

who are looking for a serious relationship? 
If so, please call us for a free consultation. 

With You, Inc. 

Beverly Hills, CA 
(310) 859-5201 



LA • NY • TOKYO 



r\o you want to find the love ol youf life 
L/but don't have the time or know where 
to look? Let us look for you 

One on One is the convenient and 
AFFORDABLE way to neet beautiful, 
handsome, successful, selective, single 
men and women 

One on One will take the profile of the 
man/woman of your dreams and go 
out into our own local community and 
find them. It's that simple. 

ONE ON ONE PERSONAL SEARCH 
(310)306-9401 

Free membership to exceptionally beautiful women 20-40 
e-mail: oneononepersonalsearch@yahoo.com 




Beautiful %mcn, Succtssjul Men™ 



Dianne Bennett 
MATCHMAKER 

3108596929 





THE MOST 

BEAUTIFUL 




RUSSIAN WOMEN 




IN THE WORLD 




9 We pfitMik- ihe hc*i pcrvtnal wvicc 




9 Th.HJ>aixlN ol Mn^lc Ladies 




V Let u> fulfill your DREAMS 


m 


Phone: (714)777-1387 




www.hcautifulii risnm.com 



■ advanced 
■■degrees 
■■singles 


Matchmaking 
exclusively for M.D.'s, 

Ph.D's, MBA's, All 
MASTER'S DEGREES 
and above 


1-800-816-8642 
advanceddegreessinlges.com 



Single and Still Searching} 



Selective, upscale, 

professional 
matchmaking for 
selective upscale 
professionals. 



if 



Amber Kelleher 
Matchmaker 



Kelleher & Associates 

Celebrating fifteen years of unparalleled success. 



Beverly Hills Newport Beach San Francisco Silicon Valley 
(310)271-6500 (949)494-7744 (415)332-4111 (408)855-4111 



We Specialize in Personal Searches 
Since 1985 



For the Discriminating Upscale Gentlemen 
Seeking Companionship 
with Exceptional Ladies. 
WiUTraveL 

International Services 
310-860-0888 



Single Events 



n • The 1 

Single 



"THE HUNT IS THE GAME' 



A Matchmaking Service 
310-915-8087 



Affordable Rates • Personalized Searches 



Elite Connections a personal introduction 
service for busy upscale professionals. 
310-820-4779, 800-923-4200. 

MARRIAGE-MINDED Businessmen meet selective 
lovely ladies. Est. 1910. 1-800-LIFE-MATE. 



★ SPARKLING BLONDE* available for 
charming conversation. Olivia, 310-829-5169. 



Gorgeous single women ISO serious LTR visit 

non-protitwww.singlemalemillionaires.com 



Meet Exotic, Thai Ladies for Marriage. 

American-Thai Introductions, 31 0-360-4114. 



Art Lovers Exchange Date, Relate & Celebrate w/ 
Other Lovers of the Cultural Arts! 800-342-525G 



The Single Gourmet 



together successful singles at top 
restaurants. Fine dining emits held 
twice a week al upscale venues such 
Cr%1 1 YtYlpf as VALENTINO in Santa Monica and 
VJUUl 1 1 Wl THE R1TZ in Newport Beach. 

I For Information call 800-750-DINE. 



WEST COAST SUPPER CLUB! SFV to SB. Din- 
ners for 6, Rcc Events 6c Travel! Wine Tasting 
Festival 6/1 1 www.wcsclub.com, 800-787-9272. 



Wildlife 
Encounter! 




Embark on a day safari at the Shambala Preserve, 
an 80-acre African wildlife habitat that is the 
safe haven of more than 70 animals including 
lions, tigers, elephants and more. 

Tickets $35 - Adults only. 
Just 45 minutes north of Los Angeles. 
Call (661) 268-0380 for information. 
All proceeds benefit The Roar Foundation. 
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crossword . 

sex mtne city 



BY CORAL AMENDE 



ACROSS 

1. Street sign 

6. Italian estate 
11. Crimes and 

Misdemeanors star 
15. Gwyncth's part 

1 9. Miss MacDowell 

20. Spots 

21. Show joy 

22. Falsify 

23. She caused a 
Hollywood sex scandal 

25. Young innocent 

26. V/Pstar 

27. Deep-sea divers 

28. Bone 

29. 23A mentor Alex 
Adams's nickname 

31. Baseball's "Little 
Giant" 

32. Strike, in a way 

33. Icecube? 

35. Yes, monsieur 

36. Skye 

37. Spill a secret 

38. Bring to ruin 
43. Without color 

46. Davis or Dourif 

47. Mediterranean capital 

48. Decay 

49. Extend 

50. Castle feature 

5 1 . African nation 

52. — monster 

53. Excited 

54. Gossip 

55. Churns 

56. African enclosure 

57. Mug 

58. Music's Mitchell 

59. Eat like — 

60. Certain sixteenth 

6 1 . Landmark lingerie 
purveyor 

69. Implement 

70. —500 

71. High — 

72. Word before beta 

73. Comestibles 

76. Sleeper's problem 

78. Discomfort 

79. Malipiero or Menotti 

80. CPA recommendations 

81. More ready 

82. Binges 

83. Utter impulsively 

84. Go, team! 

85. Dark brown 

86. Dark red 

87. The Practice, et al. 

88. Idler 

90. Copenhagen resident 

91. Fridge foray 

92. Every 

93. Director's decision 

94. Guardianship 

95. Toward the tail 
98. L.A. strip club 

103. Broadway staple 

104. Give it — 

105. Helper 

106. Inter — 

107. Sunset strip joint 

110. Band- Aid site 

111. Catch-all categ. 

112. Set out 





16 


17 


18 




























98 


99 


100 




105 








1 10 








114 









113. Make up 


16. 


Humor 


52. 


Sprouted up 


83. 


What's for dessert 


114. — sapiens 


17. 


Actress Freeman 


54. 


French painter 


85. 


Forbidding 


115. Search out 


18. 


Actor Tamiroff 


55. 


Mary's pal 


86. 


Embellish 


116. Iowa city 


24. 


Strange 


56. 


Florida — 


87. 


Went out on a limb 


117. Spars 


29. 


Convulsive gasp 


58. 


Boxer Willard 


89. 


A summer place 


30. 


Overacts 


59. 


Activist Ed 


90. 


— Boot 


DOWN 


32. 


Rhine city 


60. 


Course 


91. 


Beverly Cleary 


1. Search site 


33. 


Boring 


hi. 


Flops 




character 


2. Unmoving 


34. 


Young guy 


63. 


Baseball's "Man 


93. 


Roberta 


3. Binding decision 


36. 


— to differ 




of the Hour" 


94. 


Type of fever 


4. Fedoras 


37. 


Ritalin candidate 


64. 


Missouri tributary 


95. 


Grecian mount 


5. Agnus — 


38. 


Two-sided 


65. 


Hawaiian hcllos 


96. 


Fore 


6. Rudy, "the 


39. 


Rest homes? 


66. 


Intoxicant 


97. 


Pecks out 


Vagabond Lover" 


40. 


Solo selection 


67. 


Mitchell character 


98. 


Green 


7. Dunne 


41. 


Dark drink 


68. 


Means 


99. 


Mob worry 


8. Star Wars protagonist 


42. 


And others 


73. 


They live in the forest 


100. 


West 


9. — Palmas 


43. 


Small star 


74. 


Spoken 


101. 


Nastase 


10. Pompous idiot 


44. 


Hardship 


75. 


U.S. isle 


102. 


It comes before a fall 


11. Talk — streak 


45. 


They make 


76. 


Etc., e.g. 


103. 


Really really, dude 


12. Bound 




Photoshop 


7-. 


Begged 


104. 


Thin Man star 


13. Goil 


46. 


— acid 


78. 


Speed 


107. 


Coming attraction 


14. "How Much I Feel" 


4~. 


KFC sale 


79. 


— hand 




indicator 


band 


SO. 


Melrose purchase 


81. 


Blends 


108. 


Repair, in a way 
Holiday fare 


15. Cream puff 


51. 


Disney character 


82. 


Wedding month 


109. 
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SHOW OPENS MAY 19TH 




i explosion of music and dance 

FEATURING THE HIT SONGS 

"Footloose" - "Let's Hear It For The Boy" 
"Almost Paradise" -"Holding Out For a Hero" 

TICKETS ON SALE NOW 



ON SALE NOW 



Big League Theatricals presents FOOTLOOSE ' Stage Adaptation by dean pitchford and Walter bobbie 

Music by TOM SNOW Lyrics by DEAN pitchford ■ Based on the Original Screenplay by DEAN PITCHFORD 
Additional Music by eric carmen, sammy hagar, kenny logons and jim steinman 

Direction and Choreography by DANIEL STEWART 



ALL-SUITE CASINO RESORT 
LAS VEGAS 



ticketmaster 

TOWER RECORDS • ROBINSONS/MM •WHEtCHOUSE MUSIC 



LAS VEGAS (702) 474-4000 • www.ticketmaster.com • RIO BOX office 888-746-7784 



horoscope 



cityscope 

FASTER THAN THE \AT1( )\AL E.\%llRER CAN 
SPREAD RUMORS OF ELVIS (JAN. s) WALKING 
HOLLYWOOD BOULEVARD. WINGED 
MESSENGER MERCURY WILL BE TRUMPETING 
MORE SHOCKING DETAILS FROM 

the convoluted Rampart scandal. 
The mounting financial implications for the city will be 
brought into the open, yet leadership and strength are lack- 
ing while pressure cooker Pluto wrings Mayor Riordan's (May 
1 ) nerves and eye-in-the-sky Saturn lights up Bernard Parks's 
(Dec. 7) authority crisis like an LAPD Nightsun. Mercury, 
now aligned with Mars in L.A.'s natal chart during the full 
moon on the 16th, shows the importance of safeguarding your 
children. This same formation also implies big changes and 
takeovers in publishing and literary circles. In short, keep an 
eye on your kids and your biographer. On an equally scary 
note, TV networks will be trying to hook up more million- 
aires with gold diggers in prime time. But life is no prearranged, 
contract-bound honeymoon as Chiron, the healing planetoid, 
crosses over L.A.'s stuffy Saturn and bares our most painful 
wounds — and flaws. We will all be urged to look deep inside 
and clean up our prejudices or face the consequences. 

oemini (May 21-June 21) Eternally youthful, the 
twins always want a parent figure to reprimand 
them when they're caught with a hand In the cookie 
iar. Peter Pan didn't want to grow up. either, but you 
can't afford to live In never-never land. You have 
not upheld your resolution to remake yourself this 
year, and no one can fix that but you. On the pos- 
itive side, projects you started several months ago 

are starting to fly. which is the next best thing for anyone, even Rupert Everett 
(May 29). Evil Pluto targets your love life early this month, dredging up the 
dregs you haven't bothered to deep-six and proving you deserve better. 

cancer Oune 22-July 23) You're really regretting the day you allowed a part- 
ner to become involved in your business decisions, because now the control 
freak is taking over and milking you dry. You want to slap someone upside the 
head. Don't. Be one with the universe, like the Dalai Lama, or brood, like his 
secretive supporter. Harrison Ford Duly 13). The Sun. passing through your 
subconscious sector, is saying take a breather or risk getting sick. After that, 
you can put up your dukes and shrug off that punch-drunk feeling. 

veo Duly 24-Aug. 23) No one said success is a picnic without ants, and Ueos 
weren't born with an instruction booklet to guide them through their recent 
dilemmas. Just look forward to the new moon in your 11th house (future plans) 
as a time to recharge your mental batteries and plant seeds for new. more 
novel accomplishments. These projects center on bringing what you can to so- 
ciety — hopefully more than Kathie Lee Gifford (Aug. 16) does — rather than on 
reinforcing your monstrous ego. As you achieve depth through your contri- 
butions, you will feel less insecure about your new role. 

vibgo (Aug. 24-Sept. 22) Your professional attitude needs reworking more 
than a model over 25 needs a face-lift (or an acting career). Holding to your 
particular standards of purity, like new Sant Mat member Shanla Twain (Aug. 
28). can get you Into deeper and darker water than you care to tolerate. Your 
bruised Image is In a transformational state, but you will emerge more toler- 
ant of your unsupportive mate and family members. In addition, a new and 
better family (i.e.. friends) will help you grow, but check their laundry hampers 
for purple sweats when the next comet passes. They might be a cult. 




BY DIANA BROWNSTONE 



libra (Sept. 23-Oct. 23) The new moon on the 2nd. challenged by master 
metamorphoser Pluto, symbolizes a life-changing rebirth — or maybe an ac- 
tual birth for some, like Catherine Zeta-Jones and Michael Douglas (both Sept. 
25). You can try some decadent weekend escapes, but basically, as John 
Lennon (Oct. 9) said, love Is all you need. Your annoying friends, who are any- 
thing but loving, are making too many demands on your time. Retreat and 
burn some incense: just don't set your whole house on fire. 

scorpio (Oct. 24-Nov. 22) For you. an emotional purging provides the same 
renewal as a day at the beach would anyone else. Uranus and Neptune have 
been dialing you and Hillary Clinton (Oct. 26) for a wake-up call regarding 
your unusual living situation. Answer the phone! The comfort — or crazlness — 
you set up at home will have consequences for your career. Remember when 
Roseanne (Nov. 3) dumped her mate's duds In the pool? You melodramatic 
Scorpions sure love to puncture and poison with those stingers. 

Sagittarius (Nov. 23-Dec. 21) As Pluto travels the zodiac. Sogittarians born 
early in the sign, such as screenwriter-director Robert Towne (Nov. 23). are 
rearing the end of the underworld lord's recent reign, when every trip out of 
the house was a Mission Impossible. The rest of you suffering, turmoil-wracked 
archers must be nimble In negotiating your way out of scandals. Plus, pent- 
up sexual frustrations rise to the surface, making It difficult to find a logical 
outlet. At least there's this steamy issue of the magazine. 

Capricorn (Dec. 22-Jan. 20) Your Mel Gibson-like (Jan. 3) appeal has 
eroded, and. one by one. the planets that made you Irresistible last month 
will abandon you. Pluto, aligned with the new moon, puts some lax dietary 
and hygienic habits up for major Improvement, so If you have that extra pizza 
slice or sex on the beach (the drink or the act), expect an excruciating 
clench in your gut. After all. when was the last time you scored — or had 
your teeth cleaned? Friends won't tell you. but It's been way too longl 

aouarius (Jan. 21-Feb. 19) Aquarians never let on when they are spooked. 
Who would believe mat you have exorcised more personal demons lately than 
Linda Blair (Jan 22)? Now that you're back on the scene with your drive In high 
gear. Ellen DeGeneres Can 26). a little egocentricity just might help your cause. 
Follow your Intuition — not to mention the primely placed new moon in your 
chart — which will regenerate a healthy level of selfishness. The end of your 
nebulous ways will arrive when you stop running from your destiny. 

pisces (Feb. 20-Mar. 20) An untethered new moon in your emotions sector 
reinforces your intuitive connection with your feelings. Rebuilding a security 
system for yourself now will be much easier, as long as you don't give a 
hoot what other people think. But dont let your unprecedented money influx 
(Rick Dees. Mar. 14) go to your head, because It would be better used for f nd- 
Ing peace of mind and a quake-safe home. Yes. as you Uve-for-the-moment 
Plsceans know, nothing is forever — including your address. 

aries (Mar. 21-Apr. 20) A new cycle, centered on self-preservation and plea- 
sure-seeking, begins on the 21st. Now that you know what you want, you have 
to learn to ask for It diplomatically. Don't let others know how needy you 
are financially, or they'll run the other way. Any overachlevlng Aries with fam- 
ily responsibilities, like Rosle O'Donnell (Mar. 21). will shout hooray for the plan- 
ets hovering over the sign's home sector later this month. Though your energy 
and drive may wax and wane, you will never need a Viagra boost. 

taurus (Apr. 21-May 20) Disruptions at work early in the month mean, as 
usual, the Taurean must be a rock of Gibraltar. Just what you've been waiting 
for! George Clooney (May 6) isn't the only one who can turn the perfect storm 
to his advantage. Ask for that long-awaited promotion, but don't think your 
new status won't cause coworkers to breathe down your neck. After hours, feel 
your passion bubble as the full moon culminates in your 8th house (sexual _, 
tension). Just because you feel (and maybe look) like a caged animal, you " 

don't have to act like one. 5 

■ 

For information on a private reading, e-mail Diana at DianaBrov.nstone@aol.com O 
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DAVID LaCHAPELLES STEAMY. SURREAL CELEBRITY 
PORTRAITS ARE DEFINING GLAMOUR 
FOR A CENTURY STILL FINDING 

ITS STYLE 



phui 




WHETHER IT'S Madonna 
pouting on the cover 
of Rolling Stone or Leonardo 
DiCaprio posing as a 
pseudo porn star for the 
British mag The Face, 
David LaChapelle blithely 
messes with conventional 
wisdoms about sex, 
fame and fantasy. For this 
modern-day jet-setter 
— he shuttles between his : 
Hollywood Hills home 
and Manhattan — it's ; 
all about seizing the surreal. ; 
"If you want reality, take c 
the bus," says the 36-year- 
old, a former Studio 54 
busboy. Given the edgy, self- 
referential glamour he 
extracts from his boldface 
subjects, it's telling that 
LaChapelle's first assignment 
came from Andy Warhol: 
unlike his mentor, he 
doesn't strip-mine popular 
culture of the recent 
pasr_"lf I have a goal at all, 
it's to capture the time 
we live in today — I'm not 
interested in nostalgia." 
So what does interest a guy 
who shot Mariah Carey 
in a push-up bra? "I 
celebrate the beauty in 
things," LaChapelle declares. 
"There's enough 
photography that explores 
the dark." — J.W. 



WHAT'S OVER 
Roommates; 
utilitarianism; 
conceptual art; 
plagiarism; 
condemning people 
for smoking; 
velvet-rope bars; 
sport-utility vehicles; 
pretentiousness; 
taking luxury items 
too seriously; 
gym slavery; malls; 
conditional love; 
strip clubs 

WHAT'S NOW 
Old Hollywood and 
New Hollywood; 
craftsmanship; 
originality; 
live and let live; 
the Chateau 
Marmont; furniture 
designer Christian 
Liagre; vintage 
Rolls-Royces and 
the Ford Focus; 
enjoying luxury 
items; Hasselblad 
cameras; surfing; 
body hair; 
enlightened 
monogamy; nudist 
colonies 
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